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MOST EXCELLENT 
Ladie, FRANCK&s, 


Countefle Dowager 
of Exceter, 


many nocw vertues which will 
eucr admire & ſcrue you aad rhough 
it can adde nothing to your uwne rare and veaparallcid 
knowledge, yer may it to thoſe Noble goed ones 
(which will endeauour any ſmall ſperke of your imita» 
tion) bring ſuch a light , as may make them ſhine with 
a great deale of charity. 1 doc not afluwe to my ſelfe 
( | I am not altogether ignorant in abilitix ro judge 
of theſe things) the full invention ard ſcope of this 
whole wor ke : for it is trve (great Ladie) that much ofit | 
was a Manuſcript which many yecresagon belonged 
to an Honourable Countefle, onc ef the greatcit Gle- 


ries of pur Kingdome , and were the opinions of the 
A3. greacck 
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greareft Phyſicions which then lived , which being frow 
approued by one not inferiour te any of thar Profefl 

I was the rather imbeldned to fend it 19 your bleſſed, 
hand,knowing you to be a Miſtrefle ſo full of honorble 
picty and goodnes, that a[chough this imperfit offer-may 
come vatro you weake and diſable, yet your Noble ver- 
ee will ſupportit, and make it ſo ſtrong in the world, 
that 1 doubt not but it ſhall doe feryice to all thoſe 
which will ſcrag you, whileſt my felte and my poore 
prayers ſhall to my laſt gaſpe labour to attend you. 


Cf 


The true admirer of your 
| Noble Yerrues, 


Ganyara Mangnale 
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Te ET LRETPTE 
'The approoued Booke, Calledrhe 
Engliſh Houſ-wife. 


Contayning all the Vertuous knowledges and 
- ationsbothof mindeand body ; which - 


geht co be in any cempleate Houſwife, 
”'Y of what degrec ” calling 
ſocuer. 
= 4 *Bookez, 
"mw Cuay., 1. _ 


Of the inward vertues of the minde,which ought to be in 
enery Houſe-wife. And firſt of her general Knowledges . 
La. Goth in Phiſucke and Surgery, with plaine approo- 
wed medicines for health of the Howſe-hold, 

alſo theextrattion of excellent Oyles 
fit for thoſe purpoſes. 
=== Auing already in a, ſummar; 
bal brictneſſe palled through thole 

«= arts of _ 
WM whic vnto the perfeR 
Ni Tania whe is the Father 
All and Maiſtcr of the Family, and 
oj whoſe office and imployments 
=Jj arc cuer for the moſt partabrod} 
ee <z _or-rcmoued' from the houfe,as 
in the field or yard: It is now mette tharwe deſeendin 
as orderly a Method as we _ the ofticeofour "% 


The Engliſh Howe wifes, 
"liſh Houl: wife, who is ebematheranddulkcis of the @.- 

mily , and hach her maſt generallimployuenus vichin 
the houſe, where pris 1 re 
rues, and the moſt a d skill of ber know 
thoſe of her family may bogh leatne to ſerue God ani 
ſuſtaine man inthat godly and profitable ſort which is: 
required of cuery true Chriſtian. . 


2 


| Firft then to fpcake of the inward vertues of her mind, - 
A Heuſ:wite {he ought; ahoue all things, tobe of an vprighrand fin- 


waſt ber<:13i cere religion,andin the (ame both zealous andconſtant, 
ous, giuing by her examplc,an incizement and {putre vntoal 
her family to perſue the ſame feppes,and to veter forth 

by the inſtruction of her life, thoſe vertuous fruits of 

ood liuing, which fhall be pleaſing both to God and. 

iz creaiures; I docnot meane that herein ſhe ſhould: 


viter forth rhat violence of 4pirit; which many of our 
(v2incly- accoanred pure) , drawing a cen, 
a % ehinki ; 
3 


tempt the ordinary Miniſt Ing noting 
lawful nr ans wa 08s, Viur- 
ing to thernſelus a powerot preaching & interpreting 
hokody ward,to which only they tobe but hea» 
rers ang belecuers, or at the maſt but madeſt perſwa. 
ders, -this is not thc office cither HoaLwiſecr 
good woman, But let our Eng 
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 profelle\i Diuines and have purpotely written of this at= 
gument ; onely thus, much, will I fay, which each'oncs- 
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grs, 


evpericnce will ceach ina to beat thas the WHALE Car 


wite de agodly, 


et4 
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2 Booke, Howfhbold Phyficke, 3 
tal} the matter and miftris areto bring vp chiear icruants 
fy exerciſes of Religion reward God, the 
they ſhall find chem in all their buſineſſes 
G90s fanour tic more plen- 
rifully ane ge _ era os 1-4 
morning ard enening beſtowed in ers,and ot 
exercifes of religion, will proue ns loſt rime ar the 
- .- Next viito this ſanity and holineſle of life,it is meer 
that our Engliſh Houſ-wife be npaaraſernt m0. ment 
4 and temperance as well inwardly as ouwardly , 
- Snwardly; as in her behaviour and cariage towards her 
- wherein ſhe ſhall ſhunne all violence of rage, 
paſſion; and humour, courting leſle to dire thento be 
direQed, appearing cner vnto him plcaſant,amiable, 8 
delighefull and though occaſion, miſhaps,or the miſgo- 
wernemenr of hÞ will may induce her to contrary 
— thowphrs, yer to ſuppreſſe them,and with a 
mild ſufferatice rather ro call him home from his error, 
then ry ng. gr the leaſt ſparke 
of his lling ia her mind rhart cuill and vncomecly 
: language is deformed though vitcred even to feruants, 
F bue moſt -monſteous and vgly when it appeares before 
the preſence of a husband : ourwardly;as in herappat- 
rell atid diet, both which ſhe ſhall proportionaccocding 
to the competency of her husba:r ds eſtateand calling, 
makirg her circle 1ather ſtrair chen large, for irisa rule 
- "if weextend to the virermoſt, we take away incaagſe, if 
' We goea hayre breadth beyond,we enter intocorſump. 
gion : but it we preferue any part, we bua'd ſtrong toris 
zezinft the adverfarics of fortune, previcee thaiſuch 
preſerttation be honeſt and cenſcionab'e :1er as lau:ſh 
ptodigatity is bratiſh , fo miſerable courtue gy8rn 4 
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Of her Gar- 
ments, 


O  herDyer; 


Her general) 


VE, LUCS, 


OF 


kelliſh. Let therefore the Hul-wifes garments be. com- 
and-ſtzong, made aſwel.co preſerue the health ; a8 45 
orne the 'perſ>5n', altogerher without toyiſh garviſhiegs 
or the glofſe of light colours,and as far fromthe vanity; 
of new and fantaftick faſhions,as neere tothe comyrimate 
tations of modeſt Matrons: Ler her dyet be. whollome 
and cleanly, prepared at duce howes ,; 'and/;Cooktwith 
care and diligence, let it be rather to ſatisfie nature then 
our affeRions , and apter to kil hunger then reutue new 
appetites, let it proceede more fromthe prouiſion of 
her owne yard, then the furnityre of the Markets ; 3nd 
let itbe rather eſteemed-for the, familiar acquaintance 
ſhe hath with it , then for the ſteangenefle and rarity it 
bringeth from other Countries. -. 46s 
Toconclude, our Engliſh Huf. wife muſt be ofchaſt 
thought , ſtout courage, patient, yntyred ,/ 'w 


diligent, witty, pleaſant, conſtant iofriendſhip, --full of 


g£00d Neighbour.hood , wile in Diſcourſe , but not 
frequent therein , ſharpe and quicke of ſpeech,but not 
birger or ta)katiue, ſecretin her affaires, comfortable ig 
her counſels, and generally $kilful ta.the worthy. know- 
ledges which doe oclong to her Vocation,, of all, or 
moſt whereof I now inthe enſuing diſcouiſe, intend to- 
ſpeake more largely. -ji1 
To begin then with one of the-moſt principal vertucs 
which doth belong to our Engliſh Houl-wite, you ſhat 


I Her venocs inynderſtand,, that (ith the preſeruation and-care of the 


Pbykc kes 


family touching their: health and ſoundnefſe of body 
coniiſteth-moſt in thediligence : it is-mect thas ſhe have 
a phyſical kind of. knowledge, how to adminiſter many 
wholelome receits or medicines for the good of their 
healths,2s wel to preuent the firſt occafion of lickneſſe, 


as to take away.the cies and cuill of the ſame , when 
4152.1 | Xx by 


2 Bookc, +. Howhold Phylicks.. \- .$ 
it hath madeſeaſure on the body. Indeed we mult con. 
fefle that the depth and ſecrets of this moſt excellent 
Art of Phylicke, is farre beyond, the capacity. of the 
moſt $kilfull woman, as lodging onely in the, breſt of 
learned Profeſſors, yet that eur Houle. wife may from 
them receive ſome ordinary rules and medicines which 
may ,auaile for the benefit of hee Family, is (igour 
common cxpericnce) no deregation at allto that wore 
thy Art. Neither doe Tintend hereto lead her minde 
with al the Sympromes,accidents, and effeRs which go 
before or aftereuery ſickneſle, as though I would hauc 
herto aſſume the name of a PraQitioger,but only relate 
ynto her ſame approoued medicines, and old doQrines 
which have beene gathered together, by two'excellenr 
and famous Phiſitions , and in a Manuſcript giuento a 2* 2-r4ce. 
reatwonthy Counteſle of this Land, { for fare bee ix © *® 

Bo me, . toattribute this goodneſe ynto mine owne 
knowledge ) anddelivered by commonand ordinary 
| jence , for the cuing of thoſe ordinary ficke- 

pefles which daily pertucbe the health of men and Wo. 

*, Firſt thento ſpeake of Feuers or Agues!, the Huſ- Of Fenersin 
wife ſhall know thoſe kinds thereof, which are moſt fa. © 
millar and ordinary , as the ,2»91idian or daily ague, 

the Tertian or.cucty other day ague, the Quartay or 

excry third. dayes ague, the Peftilept, which keeperh 

no Qther in lus fits, bur is more dangerous and mortall: 

Andlaſtly the accidental Feuer which proceedeth from 

the reccite of ſome wound or otter, painefull pertur. 

bation of the ſpirits. There bee ſundry other Feuers 

which cemming from Conſumprions , and TG 


continued ficknefles, doc altogether ſurpaſle our H 
ROS: OL: 
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6 . The Englifh Honje wites, Booke. 


Of thequati- Firſt then for the qzvr:d:an fencr, (whole firs/alwaies 
uan. laſt aboue twelue hoores)you ſhail rake a hew Taid egpe 
and openitng rhe” crowne you'ſhall pitrour thowhis 
then fill vp tiſe ſhell with very goad Aquanite,and Nirte 
it 2nd we yoike very well together: and then as —_— 
as you feele your cold fir begin tocome on, 
vp th-egge ;and'cither our till'you Gale, ovale 
laying great ſtore of cloacthes'vpon you , put your felfe 
in a {wear in'your bed, and thus do whilſt your fits con- 
- - tinue, and for your dnnkelerirbeonely poſſerale. 
of cefngie Fora lingle Tert:an Feuer; ot each othet dayes apue, 
_** takeaquartufpoſſerale, che curde being well drained” , 
from the ſame”, 4nJ pur thereinro a good handfuil of 
Dand:l;on,and then ſetting it ypon the fire, boyle it till 
fourth pare be confuumec, thenas foone as your cold 
fir beginnerh, drinke a good ws, > come , and then: 
eithec labour till you ſweat , orelſe force your feife ro 
{wcas in your bed, but labour is much the berter, proui- 
ded that you take not cold after it , and thus do whilft 
your fits continue, and in all your: ficknefle Jer your 
drivke bee poſlet Ale thus boyicd with the fave 
hearbe, PF a 
For the accidental! Feuer which commeth by meancs 
of ſore dangerous wound zeceibed,- although forthe 
mo{t partit is anill figne if it be ſtrong and Fognng, 
yct inany timcs it abateth , and the party recouererh 
when the wound is well tended and comforted with 
ſach {oueraigne. balmes and hot aylesas are moſt fir rg 
be applied cothe member fo gricued oriniured : ther, 
fore 13 this Feuer you mult reſpe& the wound from 
whence the accident doth procced,andas it recoucreth, 
ſo you ſhall ſee the feger waſt and diminiſh. 


Forthe Hett:que feucr,which is alſoa very ys of 
: - - , 


Of the xcciden- 
tall Fcucr, 


— — —— — 


 aBooke, ' * Howhold Phyficke. | > 
fieknefſe,you ſhall rake the oyle of Violets, and mixe1t 
withe wood quantity of the powder of white Pap) ſeed Sooke: "8 
finely {carft, and therewith annoint the ſmall and gaines we 
ofthe partics backe, evening and morning, -and ir will kg 
not oncly giue eaſe ro:the Feuer, huratſo ja e and 
cleanſe away the dry ſcalings which is ingen _ either 
by chis or any other feuer whatſoeuer, | 
- For any fener wharſocuer, whole fit beginneth with a For thequar. 
cold. ; Take a ſpooncfull and a/halfe'of Dragatiwarer, a == ©: forany 
ſpoonefali'of Roſewirer,afpoonefull of running water, 
4 ſpoorcfultof 4quavire , anda fpoonctull of Vinegar, 
halfe a fornielall of Methridzte or lefſe , and brate a! 
theſe well togerher,andlerthe parry drinke'it before his 
lt is to be-vnderſtood thatall feyers of whar kind ſoe- _, ._ 
ver they-bb\ and theſe infections diſeaſes, a5 the Peſti: jw. ® 
lence; Plague\andiſuchlike;arerhovghe the inflamma. 
tiooftho bluad;nfirucely:much ſubictto drought; fo 


thar;fhowdd the ptarylUrink& ſo moctvashe defired , nei 
thet could dis dodyeonraine it , noricould the prear a- 
bundanccof drinks dorher then weaken his ftomacke, 


and bring;hisbodytod cerfainedeftiudtionct! | 1 = 
Wherefore brhdd ah tranis''o oncyprefied wirh de. 
ſird of drivike'; you flrally prue hinvat cornenient times 
cither poſſerale made withcaltfherbes;as forrell,purl.. 
len, Vadler leaucs, Lettice;Spinagezand fech ike ,jell 
2 Tulp madeagheroatier inthe pelſtzien fever, 6t46me 
Almond: milke : and berwixt thofecimes, - becauſe the 
vic of theſodrinkes wiilgrow weartiome and loathfome 
to:thepatienr;you (full ſuffer him to gatgil io his mouth 
whoteſomobemeor ale 3 which the patient beſt 
ikerb', and: rated irin/his month,to ſpit it our 
againe, and then to take mote, and thus to do as oft as 


B 4 hee 


- 
—— 
p__ 
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For any ague 
lore. 


£ the quar- 
aine Feuer, 


To make ons 
iwc-t:. 


and then ro take more, and thus todotasoft as he plea: 
ſeth,- tilt. his mouth be coolcd : prouided that by no 
meanes he ſuff-rany of the drinke to gae downe, and 
this will much berter aſſwage rh&beavot histhirftchen 
if- he: diddrinke and when appetite deſireth drinke to 
goc downe, then1ct him rake cirher his Tulip,or his at- 
mond milke, 

To: make x pultis to cureany aguedfore,! take elder 
leaues and ſcerh them in milke;; tillthey beioft thery 
take themiyp and ftrainethem-;and then boyleit 2gaine 
CK bs be rhicke, and lovſcir totheſore as occalion ſhall 


"For the 2yertaine Ecuzr. or third dayague, which is 
which is of all fcuers the longeſt laſtin mm ' rimes 
dangerous cdnfaapcians) blacke 12 h like 
mortall fi-knefſes foliow i: : marry gr Yer 
and ſpread it. ypona'lymonſhce,/ cut ofa reaſonable 
thicknes, 3nd ſo as the onbecouered with the Mes: 
thridate;thea bind. ie'to the-pitiſezoh the ficke thang! 
wriſt of his arme about an hisfit doth be:.: 
ginge, and then. let-him-goetorhis bediraade warme;: 
and with hoecloathes laid-ypar bim4"Jeuhimtry if he. 
can force himſclfe ao ſwear if in rp 
an houre after he hath {' 
= wa A ts» a _— - ey 5 addr 
raughs the t fie 
uer :;þut if-he a eels ſweate ,: _ the. 
fayd poſſet ' AJe alſo yotrhal} mixea few/bruiſed An- 
ny-ſceds , and: that will bring ſweace vppon him: and. 
thus. you ſhall doe cueryifitull they beginne toceaſe, 
or. that: {weate: come-naturally, of-it>owne- accorde,. 
which is & ra CIo qrngharn a 


Cxealerl, 


2 


For 


— 


=#  Houhold Phyficke. — 


» For the peſtilent Feuer, which'isa continuall fick- 
Ofthe pelti- 
lemt Feuer, 


c or ſtrength ſocuet he be:* 
{leepe him from allinan,, | 


| olochialonza, of Angelica & of Cell an- 

dine of cach halfe an handful, 8 boile then wiherin, 

then ſtajothe drink through a ſeine cloark, & diffolue 

therein a drammeobthebeſt Arvbridate,as much Thory = 
| finely 
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fine] awdred and ſeacſt, and fixeſpoonfit of D 
water then put it yp! money laſſe ;- and og a 
ni 1g faſting rake fiue f reof,and after bire and 
chaw.in your month Kogridry icd roorof 4»z;e//ca,orfmel 
on a nole-gay mzdeof therafſeld end obaſhipperope; 
and rhey wil furely prejczue you frominfedtwn, | 
© "ya Burif youbc infected with the plague,and feele the 
of cbepl-gec, aſſured fignes thereot,as paine inthe head,drought,bur- 
tf , Weaknefle of omacke and ſuch.like,z Then you 
afrake 3 a dram of thebeſt Methridate';- arid difl@tne ir 
ia three or foure ſpoouetul of dragon wy and'imme- 
diarely arink it.oft,and then with:hot cloathes.or bricks 
mage extreame hot, and layd:to the ſoales of your feer, 
after you haus beenewraptin woollen cloabes.compel 
your ſclfero lweat,, which if youdo,,: keepyouuie!t 
moderarely thereia till the ſore begin: toriſe ;- theniro 
the ſame apply a kue Pidgeonicutinewo parts, ortlſe al 


plaiſter made ofizhe ay we an an Egge,Hh in ator 


grace chopye 
br ®* ery ſho:r ſpate qu not ontha ripen;;but. neck 
-* Tas EE: fame wyhout any, Stherd incifion ;.:then afrer it hart 
, on a7 a kya PR ERRL Yu hall epply plaiſteriof Atofhiby* 


o1 
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| IE ſom, Xl, Scabivis;awd Hhgwors, 
UE co. oe? them and mixe ther 2Js;: 


and ler jy IO bled thercof lixe :{poone 

| wile e.the corruptionsi! vol oy 2 

ihe" rk "4 7 a2 anſies Ferberfew, rac 
TIE arid, [Feale them mer ,; { thehderrhe icke patty 
mike w re pi ben bearhs, then ſtranethem, an@ glue, 
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lizeice, RA handful, } 
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2 Booke. Houhold Phbyficke, ir 
of white wine , and put there1oa little Gizger, and a 
good [pooneful of the beſt Treackle, and drinke thereof 
morning and cuening. * | E 
Take Swalledge,Mallowes,Wormewod,and Rue,ſtamp ds _ 
them wel rogether, and fry them in oy/e O/:ue, til they to ary plce 
be thicke , plaiſterwiſe apply it to the place where you 7%% will 
would haue 1t rife, arid let it lye yntil it breake, then to 
heale it vp, rake the 1uyce of Smallage, 1 heateflower, 8 
wilke, and boile them to a pultis, and apply it morning 
and evening til it be whole. 
Take of Barrage, Langdebeefe,and Callaming, of each * who for 
agood handful,of Hartstongue, Red mint, Frolets, and ac ticheac 
Marigolds, of each halfe a handtul,boyle themin white > 
wine,or faite running water,then adde a penny. woorth 
of the beſt Saffr0n, and as much Sygar,and boyle them 
ouer againe wel, then ſtraine it into an earthen por, and 
drinke thereof mornir.g and cuening, to the quantity of 
feauen ſpoontuls, :4 
Take Linſeed,and Lettice,and Awerhen apply 
it to the ſtomacke, and remooue it once in foure houres 
For the Head-ach, you ſhal take of roſewaver, of th 
tuyce of Cammomil,ct womans milke,ot ftrong wine ve 
nezar,ot each two ſpooneful, mixerhem rogerher wel ©,” 
vpon a chafing-diſh of coales : then take of a peece of a 


dry roſe cake and ſtcepe it therein, and 2s ſoone as ir 
hat vp rhe lyquor andis throughly hot, rake a 


Agamſt too vi- 


c eFound Ne:mezs grated to powder, and ftrew 

them vppon the roſe cake ; then breaking it into rwo 

= 3 binde it on exch fide vppon the temples of the ; 
d, fo let the parry ly e downe to reſt, and the paine YI 

wil in a ſhort ſpace be raken from him. 2 

, For FrenFie of inflamarion of the calles of the Þraine, 


youſhal caule the iuyce of peers tobe with a oo Ferth,FreszYs- * 
quited. = 


"Ys 
_ Sta 4 he 
"# — £ 


{quirted- vp. into the patients noſtrils,,w bich will purge 
and. clean(e his head excecdingly,and then-giue him-ro 
"* poſler ale,in which Yioler leaues and Ler#ice hath 


Ween boyicd,, and it will ſodainely brirg him toa very 
cemperate mildneſſe, and make the. paſſion of Frex7ie 
forlake him, 1+Jn S311 27 
Ferthe ledhar- FOR the Lethargie or extreame drowlines, you thall-by 
= al viozent meanes cither by noyſe or other difturban. 


ces, force perforce keepethe party from ſleeping ; and 
whenloeue rhbecallerh Ne Ken (hal giue Nethiee 
wine and 1ſop water of cacha little quantity mixx toge- 
tlier, and nor ſuffer him to ſleepe aboue foure houresin 
foure & twenty, tiil he come to his former wakefulges, 
which as ſoone as he .haue recouered, you ſhall then 
forthwith purge his head with the inyce of Beets ſquir- 
ted vp into higno(trils as is before ſhewed. | 
To proveke Bur if any of the family be troubled with roo much 


fluepe, kerry} | they cannot by any meanestake_ 


reſt, then to 


e the party roſleepe,you ſhall rake 


* 
g 
a 
» 
RY 


DS. 


and twiceas much white Poppy ſeed beatenalſo ro pou- 
der,and mixe theſe with womans milke till it be a thick 
ſalve, and then binde itto the temples.of the head, and: 


it wili ſoone cauſe the party to ſleepe; and let itlye on 
not abouc foure houres, "A 
Fer the fwim- - For the ſwimmicg ordizzinginthe ith. 
mingeſthe take of Agnnus cafius,,ot Broome wort,and of Camomile 
head, dryed, ot each two drammes mixt with the wyce of 7. 
4:e, Cyle of Roſes, and. white wine, of cach like quan- 
tity, ti] it come to athicke ſajue, and then bindeirto 
the temples of rhe head, and it will in ſhort ſpace take 
away the griete... _ | 


as much Leztice ſeed a!{o dryed, and beaten to pouder, 


* For 


Saffron a Eramme dryed, and deatento ponder, and 
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; For the Apoplexie onpallie, the ſtrong ſent or ſinell 

| of a Foxe isexceeding ſoucraighe, or to drinke eyery forthe Folie: 
morning, halfe-a-pint.af therlecoRion of Lauendar,/.an 


to, rub. the head every moraingand cgening exceedingy © = 
hard witha very cleane courſe cloath, wherebythe hu- 


mours. may bg difſolued and difperſtantothe qurward 
pans, af Jhe body :by. all, meanes, for this; jnfirmity 


keepe.your feet late fgom cold-or wetand allathe nape 
| gn necke , for trom;thole partsitfirſt hthe®” 
ſtrength ofeuill and ynauoidable paynes. 
- For'a cough, or cold hurtlately taken, you ſhall take a For a rew 

.ſpoonfull of Sugar fi tenaad ſearſt,and drop In- <cugh* 
to: it of the beſt 1qua#re; vmill all the ſugar be wetre 
through, .and can receiue no more moyſture : Then be. 

ing ready. to lyc dowae to reſt ,, take and fwallow the 
ſpoencfull. of ſugardowne zand ſo cquer-you waume in 
. your bed;andit willfoone breake _m diflolue the cold. > 
... Burifthe cough be more old & inueterate,8& more in- x, an od 
, wardly fixt to the lungs; take ef the ponder of Bertonie, cough« 
of the pouder of Carrawsy ſeeds, of the pouder of Sher. 
#4 dryed, .of the peuder of Hounds tongue,and of Pep- 

per, finely beaten, of cach twodrams, and ming] 

them well with clarified hony make an cleQuary therof 

and drink it moaning & cuening for nine daics together: 

then take of Sugar candy comfly bearen,an ounce of Z:- 

coras finely peared & trimmed, and cut into vey little: 

ſma!l flices, as much of Amniſceds and Coriander ſeeds 

halfe an ounce, mixc all theſe together and keepethem 

in a paper in your, pocket and cuer inthe day time when 
"the cough offendeth you, take as much of this dredge, as 

ou can hold betweene your thumbe and fingers & cate 
It, and it will giue ca{e1i0 your griefe : Andinthe night - 

when the cough taketh-you, take of the iuice of Zicoras - 


as 


EG A 


_ ER —— = _ 


you eaſe... 


Forche falling be candles if the 
: ſame, hell Llis mornicig an 
of the moone, or whe! ſhes pork 
berries of the hearbs <Aferion, Of its Tbes 


totiis bare skin , ir is likely be ſhall finde 


= and fal feldowe y h this medicine 
| be bo frenati Joubrha, = mY 
Fexpthe cling For the falling euill a-man,a female wole, 
—_ if a woman 8 male mo! themin cAerch, or 
elſe April, whenthey | : Then dryit 
an ouen, and make r ie whole as you rake it one 


of the earth :then give the fickperſon of rhe = 
drink evening &gporning for mne or ten daies ti 
3, Totake take a gray Ecle with a wh 
OF belly and puther intoa wet ny & to 
An Oye ro the pot very cloſe with an earthen cover ſane fac 
helps hearng- hard ſubſtance: then eigge deep holein abore dang: 
hill, and ſet iz therein, and cover it With the dung , and 
{o let it remaine 3 fortnight , and then take it out and 
clearc out theoile which will come of it, and drop it in- 
to the imperfeR eare, or both, if both beimperfe@. 
To ſtay the flux of the Rhume, take Sage ard dry ir 
For he Rhuw: befare the fire, and rub it to powder : Then take 
ſalt and dry it and beateit to poweer, and take a Nut. 
megane grate it, and mixe them all rogethef, and pur 
thc ina long linnenbag,then heate it ypona tile ſtone, 
and lay jt tothe nape oft the necke. 
For a ſtirking bre#th, rake Ozke buds when they = 
Fora ſtiaking NeW budded: 'ourgafd Giftil them, then let the Nerty a 
b:eath, wed nine mornings, 4nd _ninc cuenings , drinke - F4 


then 


dy mona 
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then gzbeares while, and after take it againe, 
To wake a yomir for a ſt:ong Ranking breath » you 
mult rake of {4 n111monium the waight of three Batley 
cognes, and beare ip very 1m!) , ang mixc it with con- 017 for 


ſemuc of Rolcg,and give rhe Patient. to.cate in the moy. 
ring then ler tat hn dayes wh the iuyceof 
Mints and Sage, Tang ye him 2 gentle purgatiany. and 
ler him yſe the vice of Minrand Sage longer E- 
dicine owſt be giuen inthe ſpring ot the yeare, Dit if the 
ink nity come for want otgigeſtion in the Rtomacke, 
then take Min!s, Maior /orme-woog, and chop 


them {mall and boile the Ma/rm/ic till it be thicke, 
and'make a phulter of it, Md it roche ſtomacke. Forthe Took- 
For the Tooth-achgake 2 handFulof Daſic rootes and ache, 


wa'b them very cleane.and diic them with a cloath, and 
then tampehem : and when you hauPſtamped them a "Y 
nod while , take the quantity of halfe a nutſhel full of - 
Bay-fals, and ſtrewir amongſt the roots,and then when 
they are very wel beaten, fſtraine them through a cleane. 
cloath ; then grate ſome Cartham u romaticnsB& mixe 
ie good and ſtffic with the iuyce of the roots, and when 
you have done ſo, pur it.into opal andinuffe it vpiinto 
your nol, and you thall find caſe. 
Another for the 7 e9th-ake,take ſmal Sage, Rue,Smal- Anether, 
lege, Fetherfew Wormewood,and. Mints,of cach of them- 
halfe a handful, then ftampe them welall together pur- 
ting thereto foare drams v, wage , and one dram of 
Bay ſalt, wich a penny- worth of good Js quavite: fiir 
them well together ,, then put it betweene twolinnen 
clouts of the bigne le of your cheeke,temples,and iawe; 
and quilr it in manner of a courfe imbrodery : then (et jr 
vpon a chafing- diſh of coales, and as hot as you may a- 
bade it, lay ir ouer thaz fide where the paine 15, and lay 


you. 
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= downeWa tle de, and 35 it 656le waiids ita- 
#4iric, or elſe hauc another ready warmie'to lay on. =W# 
To makea drinke to deſtroy any pearle of filme inthe 
A erinke on * cye:take a good handful of Marigold plants;& a hand- 
na Fetncd:etrndiiet wey-Shas ed beate them toge- 
ther, then ſtrainethem with a pint of beere, then pur ir 


into ER ftop it cloſe that the ſtrength-may not goe 


2, cur ,rhewner the offended party dritike thereot when he 
isin bed, &lic of thatfi hich the pearleis/&like- 
wife dfitke of irin them next his hearr when he 
is riſen; © - OREN 
For -payne in theeies, t ike when it comes new 
Ferpaine in frem the Cowe,and hauing ſyled it intoacleane veſlell, 
in ce Cober it witha pewrerdith, and the next morning take 
eff the eifhand youſhall fre a dew vpon the fame, and 
withthar Cew wath the pained cics, & it willeafe them, 
For imme eycs : take Wormewgod, beaten with the 
1: came oall.of a Bull, and then ſtrane'irand annoynt the eyes 
—_ therewith,and'ir will cleare them exceedingly, | 
For fotecyes, er blood ſhotten eyes : take the white 
cf an «zge beaten to ole, as much Roſewater,8& as much 
of rhe'1yce of HFonſe-lethke , mixe them well rogether, 
then Cippe flat pleageants thercin, and lay them vppen 
the ſoie cycs, and :sthey drye, lo renew them againe, 
and wet them, arid thus docnillthe cycsbe well. 
| For watery 'eycs;t:ke the iuice of Aﬀodil, Mirrhe;and 
Forwawrtic Saffron, cf czch 3 little, and ryixe it withtwicefomuch 
Cyes.  winte mire, thenbo, cit oucr the fire, then ſtrainer 
1nd with the eyes therewith, andiir is a preſent helpe. 
For a Cznlet 61 any fore mowh : take Cherwite and 
Lorac ils heate it toaltltcwnh old alc atd lummwater, and 
"gs roy ntheforethexewith,anc it Wihicwe it, 5! 
th, For afy 4ywclling in the mouth : raketheiuice we" 
57 wood, 


IG \grecycs. 
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2.Booke, 
« | .. nord, Coanmmenill; and Shirmitt, and mixe them with 
* Þ * hony,and bath the ſwelling therewith, & ic will cure it, + 

For the 2ajnſie, or 2y/pacy,giuc the party to drinke | 
the hearbe paben, ſeeptinale or becre, and looke F2r * W 
where. yewſeea {wine rub himalelfe, and there.vporithe: | 
ſame place rubbe a ſleight ſtone,and then withit Nleight 


all the ſwelling, and it Will cure it, ; * 
If you would not be drunke;take the youder of Bera- Agein® drun. 

#1 and Colewers raixt together ; and care it every mr: ©*nts 
ning faſting as muchas will lievpona ſixpence, and it 
will preſerue a man-from.drunkennefſe...., 
- ;Toquicken/amans/wits, ſpirit and memory , let him To quicken 
take -Leygdebeeſegwhich is gathered in 1une 0r7uly,ang thewii, © 
beating-a.in-acleane mortens Let him drinke the iuyce®” 
_— with -warme - water, .and he ſhall finde the be- 
nefit,, 1 | 
If a. man/betroubled with the &zg5 exill, lethim 1 
takethered docke and {ceth it in wine till it be very ten. euill, 
der, then-ſtraineit, and ſo diinke a good draught there-- + - 
of, and he ſhall finde great calc from the ſame ; cſpeci- 
ally if he doe continue the vie thereof.  OMIESS. 

Take Frankinſence,Þ oues-dung,and Wheate: flower,of ,. ———— 


each: an ounce, and. mixethem. well with the white'of Gchwefſs and 
_ '- #fxrftctr 


an epge,!hen plaſterwiſe apply it where the pame is, "_ 

The oyle Ns Lyllyes it fie head be annointcd there. _ _ 
with, is good forany payne thercio.... the hung. 
101, Take: Rove, and ſteepe; it in Vinegar © Jay and a Another. 
night, the Rowe being firſt well bruiſed, then with the 
ſame knnoyntthe headtwice orthrice a Cay... _ - 

Take | the-whire of, an cege and bcare it tooyle, then 
puta ir Koſewaier,atd the poudey of C4 Bliſter then (orien 
_ take/Paxe-apd.gippe it therein, ard y.1t.t0 the tc wples, blccang atthe 
1951 


and reneve it two or three thmes a day. <1 S- 
C Take 


inthe bead. 


For thefalling , Take Terr 
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wenn ne 


otthe mould <t þ 
hy, til it be vhicke likes plaiſter), and: chonapply: it'e< 
teh. fe wottifof the beret woopi 6 26 
Fertbe Squy- , Take atable ny mien hate, and wet it 
BALCYs in cold water, /an poe to bedapply.i itto'the 
{welling and fie vpri ow doe! three orot foure 
'irnes in a nightill the fvelling wiſe; - 
For thetoota Taketwo or three pm. 8 as im dayly roots, 
ake. and boyle them itn water ell rhey'be: then take 


them-Lur ofthe wa boylerhem well over agaijic 
in p4," cue, then rs rev tenr\airemes vt 
and atioynt the pained rooth therewith; /and krepeyour 
mou h cloſe, and itwill not ark take awaythe Ppaytne, 
but alſocale any megremor the head, © |: 


Tcl Tzkeaſwcero | + our WI 

whae, we. t the LL GPtGS ful of white Gate, 
and a fpoonefill ol hony., Roth all theſe cill irbe's 
thinne as water, rhen putit intoacloſe violand keepe 
ic, ar.d when occaſion {erties waſhyour teeth therewith, 
with a rough cloath, 'atid rub them ſoundly, but notre. 
bleed. 

Todeeweceeth Take ſome of the greene of the pldertree, or the 

mayo apples of oake trees, and with either of theſe rub'the 
teeth -and' gummes and it! will. ooferr:ithem{o as you 

© rreecrh-s IA Cake them Our... 

abc ycilow, Take Sage and: falr, of each 4: like, and Fampe 


mike a” fine. ponder thereof, thentherewick rubuhe 
| tectheuening and morting andir will rake away alt yel- 


them well together, then bake it tillirbe hard}/and 


lownecfle, 


jay 1 them bloud, Keplex Hay harne or eg Ws: 

rie and r Pympernel, e them we her, *** 

eng it into. linnen cloath and lay i hen, re 
faſten them. 

| Toke the iuyce of Loage and dropit into theeare, For any venom 
and it will cure any ycnome, and kill any worme, care- in the ere. 

c or other vermine. 

- Tak two ounces of comine and beate ina morier to Fora OY 
er, then boile itin wine from a portell toa pom 

__ then drinke therof morning and erening as hot the tomacke. 

as, you can ſuffer it, or otherwiſe rake anguace of wild 

rane.,. and being cloanc Song cut i pmanny ab 

pouder it, then put toc half qrkerrdy (1p 

pouder, and as much comyne, mixe them Fo 

ther, and boile them in a partell of white winell 

be conſumed, and. Aer meate(bur not 

drinke thereof hor, 'allo Shire the areooonea 


"OTE Tl en 


= ſe, 
ic go _ "_ Gre,8 cleaft 
Take it on the = c 
thereto. 2, precty quantity of lyfe hony and v 
TS 'then wich alextindee or ſuch like waſh th Fn 
ſores pate, WALME.... 


Takea galiond water, and boile it to a pot- 
A _ Ita handfell of red age, a handfull of A redwsterfor | 
Cellandine, a handful of. ? 


ſuckles , , | hanafy * yn 
wood bige lc Ss. ers, thi worth 0 
| woe enforce, Xie ind botleall very well 


to fige 
- ian the bei ory ofa 


8 par of. ror alom, kealdoi 


— 
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Tocleare the 
ceycs, 


Another fo, 
the fight, 


Fot fore eyes. 


For'ſicke-eyes, 


For blerred 
eyes, 


then bs yie Hal 7 in 7 pint'of 


ether till it come roa potrell, theo ſtraine it and} pur 
: FT Cloſe veſſe!l, Wick herewith pmrenhe atinoint 
the A Leif ſerues, it wil heaf< an 
vicer , and cleanſe any wound [ti is beſt ro Joup Ae 


Midſomer. 
Teke 'th& flovrets and -rootes of: Pilthiofe ach 


waſh in running watgr,then boilt'them [ener 
waiter the ok oh toure, Hei put / 


; Quantity of white co jar ,and then R- 


a linnen Ho and let it and a while;ahd there w 


an Oyle; fp re yppn the water,” AN Ro ICak: 
noy yrre "hd ba the! 'es of your eics;and'the refit? 
SIG of your head, edi waret waſh rd ths 


and it is ny fone a ; 
Take Ferre 
ſeeds, fie branc Pr Sy, 


Bn as 


ale 
walled; Thar ftraine ir into'a,q nd, 16G Fer 


drops i ifito each 65-7 night wal our 
wal thorning forthe Ipa part | BI 
6Whe waret, and'irwillc te any de iy rght 
ſocner. 
Take red Swayles, and feeth ""_ in faite water, ahd 


thengathertheoyle CU cketing: 89: therewith: 


ahnoint your eyesrtio welling; 2/0015 1341, 
Take a gallond.or two of he'dregge of fttong' ale, & 

put ' thereto a handfull or two'oF Come, a and 2s much 

{alt, and then diftillit ina'Zy: wen — ſnd the water is 


110 retious to | 
| PPLH Gellandii o So}: bvs Den Prog Sa ae 
of each ike, and as much' Fenell as of LEY, 


lerit Rand ewo daies 
Lt Well and ahonyAt 


ef 


ih 


flawp them al wettfo ethet 
£209. 38 tights," th Yah 


your: 


$. 


— 
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your cyes morning aad cucning therewith. 


Take an egze, and roſt extreame hard, then take the For h-pin 
and webbin 


white bcing very hot and lapp in it asmuch white cop- 4. c,. 


peras as a peaſc and then violently ftraine it through a 


fine cloath, then put a good drop thereof into the eye, 
and iris moſt ſoueraigne. 

Take twodrams of prepard Ts{i, of Sandragon one 4 poul-rfor 
dram,of Suger a dram,bray them all very well together *< pln ad 
rill they be exceeding ſmall, then take of the pouder & _— WINE" 
blow a little thereof into the eye,andir is foucraigne, - , pronons 

Take of Red roſe leaues', of Smalladge, of Maiden warcr furche 
baire, Euſaace, endine, ſaccory,ved feneht, ll-wort, and ** 
cellandine, of each halfe a quarter of a pound, waſh 
them cleane and lay them in ſteepein white wine a 
whole day,then ftill them in an ordinary ſtill, 8& the firſt 
water will be like gold, the ſecond like filuer, and the 
third like balme, any of theſe is moſt pretious for ſore 
eyes, and bath recouered ſight loſt for the ſpace of Ten 
yeares, hauing been vice but foure dayes. 

Take the leaucs of willow,and boile them well in oyle 
and therwith annoint the place where you would hauc Tomake haze 
any haire to grow, whether ypon head or bard. grow 

Take Treakle water and hony, boyle them together, 
and wet a cloath therein, and lay it where you would Anocker, 
haue haireto:grow,andit willcome ſpecdily. 

Take nine orteneggesand roſt them very hard,then x, .,;,,..., 
put away the yolkes,& bray the whites very ſmall with or re« ay 
three or foure ounces of white Copporas.till it be come '*<<- 
to perfe oyntment, then with it annoint the face mor- 
ing and cuening for the ſpace of a weeke and more. 

Take the rynde of 1fop, and boile t or burncirand Fcrtherhume 
let che fume or ſmoke goe into the mouth and it ic will 
ſtay any rhume falling from the head. | 

| "Go 0 Take 


"4; " 
. \ 
. - 
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Take a pint of running water, and three (| poonefulls 


For hoarſenes of hony and boile them together and skime off the filth, 
the erore. EN put thereto on ounce of (mall Rayſavs,. and Rtraine 


For rhe rificke. 


it well througha cloath, and ſo drinke it morning aad 
Ccuening. 

Take CA quazite and (alt, and mixeit with ſtrong old 
ale and then heatc it on the fire, and therewith the 
ſoales of the feete when you goe tobed. 

Take of cleanc wa home and of yrrviarpþ _ 
a like quantity, an them intoa a ha 
of faire _—_—_ md Goods them till chey burſt, then 
Graige it intoa cleane veſlell, and adde thereroa quar. 
terne of*fine Lycoras pouder, .and two penyworth of 
Zumme- Arabecke, then boyle it ouer againe and ſtraine 
ir, and: keepe it in a ſweete veſſel], and drinke thereof 
morning and euening. | | 
Take the beſt wort and let it ſtand till it be yellow 

then boyle it and after lerit coole, then put toit alittle 
quantity of barme and ſaffron, and ſo drinke of it every 
morning and euening while it laſteth, otherwiſe take 
hore. hound,wviolet leaues, and Iſop,of each a good hand- 
full, feerh them in water,and put thereto alittle Saffron, 
Lycoras,and Sugar-candy after they haue beiled agood 
while, then ftraine it into an earthen veſſel), and let the 
ficke drinke thereof ſixe ata time morning 
and cuening , or laſtly, rake the lunges of a Fox, and lay 
it in; rofe-water, or boyle it in roſe-water, then take 1t 
out and dry it in ſome har place witheur the ſunne, then . 
then beate it to pouder with S»gar-cexdy,:and cate of 
this pouder morning and euening. '-"_ © 
ja. To calc paine ia theſtomacke, take Endive, Mints, 
* of each alike quaatiry, and ſteepe therh in white xe 
a dayes ſpace, then (raining ir agd adding thercunto a 


little . 
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little C:amon and Pepper,giue it to the ficke perſon to 
drinke, and if you adde thereto a lirtle of the of 
Hor ſe-mint and Calamint, it will comfort the tomacke 
exceedingly, and occaſion ſwift and good digeſtion. 


For ſpitting of blood, whether it proceede of inward For firing of 
bruiſes, oueritraiging or ſuch like, you ſhall rake ſome 29+ _ 


pitch, and a little Sperma Ceti,and mixeit with old ale 
and drinke it, and it will ſtay the the flux of blogd : bur 
if by meancs of the bruiſe any outward griefe remayne, 
then you hall take the hcarbe Brockelhempe and frying 
it with ſhcepes tallow lay it hot tothe grieued place, 
and it will take away the anguiſh, 


To ftay the fluxe of yomiting take Worme-wood, and For romiting: 


ſowre bread roaſted of cach like quantity, & beat them 
well ina morter, then ad tothem as much of the iuyce 
of »:yts,- and the igyce of Plaxt4:ne as well bring it'ro 
a thick {alue : then fry them all G—_ a fiyingpan, 
& when itis hot lay it plaiſter wife to the mouth of the 
ftomacke , then ler the party drinke a little white wine 
and cheruile water mixt together,and then ſtcepe ſower 
toaſted bread in very ſtrong br rs wrapt it ina fine 
cloath and let the ficke party ſmell cherete, and it will 
ſtay the exceſle of yomiting , and bothcomfert and 


ſtrengthen the ſtomacke. 


If you would compellone te vomit, take halfe a 7, ;,..... 
ſ | of Szonecrop, and mixe it with three {| - to yomite, 
le 


Full of white wine and gimeir te the party to drinke,and 
it will make him yomir preſently, but do this ſeldome 


and to ſtrong bodyes,for otherwiſe it is dangerous. 


For the 1/1454 paſo, take of Polipedy an ounce, and rerthellingg 


Kampe ir,then boyle it with prunes & violets in ſenxel- | 
water or Anni-ſeeds. water, take thercof a good quan- 


tity, then ſtrayne'it and lex rhe = cuery —_— 


— 
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. . _-andeucning drinkea good draught thereof. | 
Additions, JF. the ſtomacke betroubled with winde or ocher 
_ — paine, take Commine and beate it to pouder, and mixe 
For thaft> With it red wine, and drinke it at night when you goe 
macke, to bed, divers nights together. 

For the rllics Take Brokelime roots and leaues & waſh them cleane 
paſkio, and dry them inthe Sunne, ſo dry that you may make 
pouder thereof, then take of the pouder a good quanti- 
ty, and the like of 7reakle, and. put them 1n a cup with 
a pretty quantity of (trong 0'd ale and Rirre them well 
togerher, and drinke thereof firſt and laſt morning and 
cuening for the ſpace of three or foure dayes, and if 
need doe require, vic the fame in the brothes you doe 
cate, for it is very ſoucraigne. 
Take !/8rt/horve or Inory beaten to fine pouder, and 
_ _ in as much Cynawon in pouder, mixe them with Vinegar, 
** anddrinkethercofto the quantity of ſeauen or eight 


hn. ——— 


ſpoonefuls. | 
For the Mo- Take the water of Moxſeare, and drinke thereof the 
ther, quantity of an ounce and a halfe or two ounces , twice 


or thrice a day, or otherwiſe take a Jittle Nutmeg, a lit- 
tle Cinamend, a lictle Claxes, alittle Mace, anda very 
lictle Giager, and the flowers of Lawender, beate all yn. 
toa fine powder, and when the paſſion of the mother 
comnteth, take a chaffingdiſh of good hot cealcs, and 
bend the Patient forward, and caſt of the ouns into 
the Chaffingdith,ſo as ſhe may receiue the ſmoake both 
In at her noſe and mouth, and it is aprefent cure. 

Againſt obſtruRiens in the Liver,take Awrſeeds, 4. 
Obfrutions eos, Burner, Camomile, and the greater Centwary, and 
of th:lucr,  boyle them in white wine with alkele heny,and drinke 
it cuery morning and it wil cure the obſtruRions-, and 

cleanſe the Liner from all imperteRion, , 
| Aguaht 


E 
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. | Agaynſtthe heate and inflammation of the Liver,, 
take Endixe dryed to pouder , and the meale of Zapin © to 
feedes, and mixe it with hony and the iuyce of Wormes- Liner, 
wood, make acake thereof and eate it,and it wil aſſwage 

the great heate and inflammation of the Liuer, and rake 

away the pimples and rednefle of the face which pro- 

ceedeth from the ſame. 

To prevent 8 Plarifiea good while before it come, there 

is no berter way then'to vie much the exerciſe of ring- x9, pic 
ing , orto ſtretch your armes vpward,, ſo as:they may E 
are the weight of your body ,. and fo to ſwing your 

vp and downe a good ſpice: but having caught a 

Plurifie and fecling the gripes, ſtirches,and pangs there- 
of,you ſhal preſently cauſetrhe party to be let bluad, & 

then take the hearb Althea or Hollyhocke , and boyle ir 
with vinegar and Linſeede til it be thicke plaiſter-wiſe, 
and then 4 cadit vypon a peece of 1//om Leather,and- 

lay it to the ſide that is grieued, and it wil helpe it. 

To helpa ſtitch in the {ide or elſe where, rake Doucs an 

Sung, re Roſe leaues and put them into a bag,and quilr ang y, 
it :t throughly heat it ypon a Chaffingdi of coales 

with vinegar in a platter : then lay it ynto the pained 

place as hot as may be fuffered,and when it cooleth hear 

It againe. 

For any LC EIA Ar or inflammation in the H-ate i» che 
Liver,take Barbaries and boyic them in clarified whay, Rn 
and drinke them, and they wil cure x. 

If yoa wil makea Cordial fora Conſumption or any Forths Cou- 
other weaknes=take a quart of running wxer,a peece of Ps 
AMutton and a.pecec of Yeale,and put them with the wa- 
ter iato-a pot, then take of Sorrel, violet leaves , Spi- 

#age, Endiue,Succory,Sage,Hiſsop,ot each a good quan. 
tity ; then take proves and ra/ſivs , and purthem allto 


the. 
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the broth, and ſeethrhera from a quart to apint;. then 
ſtraine the yolke of arieggeand a little Saffron thercin- 
to, putting in S#g4r , Whole Hare anda little white 
wine,ſo ſeeth them a while together , and ler the party 
drinke it as warme as may be, ' ' 
PRE" To ſtaunch blood, takethe hearb Shepheards-purſe, 
bio.d, - (if it may be gorten) diſtilled arthe Aporhecaries, and 
drinke an ounce thereofar a time morning and ecuening, 
and it wil ſtay any fluxe of blood natural or ns 
but if you cannot ger the drfi/led water, then boylea 
handful of the hearb with C:namon, anda little Sagar, 
inC/aret wine, and boyle it froma quart toa pint, and 
drinkeitas oftas you pleaſe : alfo if you but rubbe the 
| hearbe betweene your hands, you ſhal ſce it wil ſoone 
make the blood returne. | | 
For the 7el/ow Iaundiffe, take two penyworth of the 
beſt Engliſh Saffron, dryeit, and grind ut toanexcee- 
—_— yellow 31ng fine pouder , then mixeit with the pap of « rofted 
' apple, andgiue itthe diſeaſed party tofwallow down, 
inthe manner of a P;{1 ,: and doe thus divers mornings 
together, and without doubt, it is the moſt preſent 
cure that can be for the ſame, as hath been often times 
prooucd. DING,07TN 
For the Tellow _— take Pimpernell and Chicke- 
weed, ſtampe them and ſtrainethem into poſſerale, and 
let the party drink thereof morning and eucning. 

For the Te/low Iaundiſſe which is deſperate and almoſt 
For adeſpernepaſt cure: Take ſheepes dung new made, and purit into 
Jeon iauuelel cup of Beareor Ale, andclote thecupfaſt, and letir 
ſtand ſo al night , andin the morning take a draught of 
the cleareſt of the drinke, and giue it vntothe ficke 


ty. | KID 
"hes the blacke Iaundifſe take the, MR: 1 
ry att, 


For the yellow 
mungilic, 


—_—. y a 
a", AM. _— 
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ryall, and cyther boyle tin white Wine, or drinke the . 
wyc=thereot fimply by irſeife to the quantity of three jaunditie, 
or foure ſpooneful at a tine, and it wil cure the blacke 

Iaundiffe. 

- Take of Hyſſop, Farſiey,and Herts-tongue , of each a Additions, 
like quantity , and ſecth themin wort til they be ſoft, T* —— 
then letir ſtand ilit be cold. and-then drinke thereof Jug oh” 
firſt and laſt, morning and cuenipg. + Liuer, 

Take Fenelroots,and Parſley roots,of each a like,waſh a renorarive 
them cleane,and pil off the ypper barke, and caſt away for rhe Luce, 
the pitch within, then mince them ſmal, then put them 
to three pints of warer, and ſet them ouer the fire, then 
take fggeiand ſhred them {mal , ' Zycorar and breake ir 
{mal, and put them to the hearbs, and let al boile very 
wel, then take Sorrel and ſtamp ir and put it to the reſt, 
and let it boile ti] ſome part be waſted,then rake a good 
quantity of honey and put toitand boile a while, then 
take it from the fize andctarifhe it through'a ſtrayner in. 
toa glaſle veſſel and ſtep it very clofe,then giue the ſick 
to drinke thereof morning and cuening. 

Takethe ſtalke of Saint Mary-Garcicke, and burne it, 
or lay itypona hertyle ſtone vnrilir be very drye, and Tohfearing 
then beate it into pouder, and mb the ſoretherewith til of ce do? 
Fi be whole. from the liucr, 

Take Hoesltin the Walkmilthar commeth from the ro gant 
<loath and flycth about like June ,- and beate it intg blood, 
pauder, thentake thereof and mixe it with the white of 
an cgge and wheate flower, and ſtampe them together, 
then ay itona linnen cloath or Lint and app!y it tothe 
bleeding place,and it wil ftanchir, 

'If a manbleed and haue no preſent helpe., if-rhef= re _ 
wound be on the foot, bind him about the.ankle , ifin®*"*** 'S 
the legges bind himabaut the knee, if it be 0n-the —_ 

ind. . 


_— ___—_ 
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bind him abour the wrift zifit be on the arme bind him 
about the brawne of the arme, with a good liſt, and the 
blood wil preſently ſtaunch, | | 

Take good ſtore of Cynamon grated , and put it into 
Foraftitch. poſer Ale very hot and drink it, and it is a preſent cure. * 
a barktoccae Take a gallond of running water, and putto it as much | 
Liopfics falt as wil make the water ſajtas the Seawater, then 
boyle it a good while, and bath the Legs therein as hot 
as may be ſuffered. 
For the Droplie, take Agnwrcaftus, Fennel, Aﬀodill, 
Forthedroply. darke Wal-wort, Lapins and Wormwoed,ot cach a hand- 
fal, and boyle them in agallon of white Wine, vatil a 
> fourth part beconſumed: then{trayne it, and drinke it 
morning and cuening halfe a pinte thereof , and it wil 
cure the Dropſie, but you muſt be careful thar yourtake 
not Daffodil for 4ffodil. | THOE 
| For paine in the Spleene,take Agnus caf{us, i A grime- 
_—_ the ny, Anſeeds,Centuary the great;and Wormwoed, of each 
pet a handful, &boile them ina gallon of white wine, then 
ſtraine ir and let the patient drinke divers mornings to- 
| edn halfe a pint thereot 5 andat his vſual meales let 
im reyther drinke Ale, Beere, nor Wine , but ſuch as 
'hath had the hearbe 7amoriske ſteepedin the ſame, or 
for want of the heat be, ct him dwink out of a cup made 
of Tamoriske wood, and he ſhal ſurely find remedy. 
roars Forany pain inthe fideggake Mngwort and ied Soge; de 
thee — Qry thembetweene two tile ſtones, andrhen putitina 
bag,and lay it to yourſide as hot as can be indured; 
. z To helpe himtharisexceeding fat, purſie, and ſhorr 
Conte" breathed : rake houy clatified, and bread vnleauened 8 
wake :oaſts of it, and dippe the tosſts intsrhe clarified 


* 


yr 


hony,ard eate thisdiuers times with your: meare, v4 
Takc alump ot yronor ſeele,and heatit red hot,and 
- quench 


g EY . . - 
. | b *. Ya 
» < 4 * 
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quench itin Wine, then giveth> wine wwrhefcke party agg IR 
toudeinkey ts 1 207 $107 ONES 38 26 2162011 152 Tohe dilbales 


Take Fexel ſeeds and rherqQors; bovorhem' in water, © the Splecne, 
and after itis cleanſed put rowhony and gueit rhe par. For the Spken, 
ty r0drinke, then ſeeth the hearbe inopleand wihe to- 'f1,ogh1Ff1's 
gether,and play ter wile applyirrothe fide; © 11 (ct : 
1 Make a ayſter of Wor un &4 boyledin oyiey 308 Forthe harcnc 
make an oyntment of the iuyce of Worme. wood, oF. be Spkene, 
negar, Armoniacke, Waxt,and Oyle ,- mixt and ;meted 
together,.and annoynt the {ule therewith, eytherin the 
Sunge;:orbefore the fare; 501i ents 7 1 tn bogs 167 
:;-Takethepouderof Gatiazat, and” mixent with the nicalevor 
iuyce of Burrage , andilct the offended party drinke it theyear, 
d::/Take Roſemary andiSege 7.06 each an handful, and For the paſon 
ſeeth them in white: wine or ſtrong Ale'; anditherler 2 ey 
the pacieytdrinkeit luke warme../ _ | — << _ 
Fo ake pig + > =p mixr —_ hony ,. andſeerh 
m til it rd; -andtheneate it;Euening fo famncra. 
and 4 N 1rwikconfumecaway tre fatnedde, UT about the hart. 
For the wind Coliicke,which is a diſeaſe both generat For the wind 
anderuel,there be a world of remedies, 'ycrt nonemere C2llicke., 
approuedthen this which-I wil repeate : you ſhah take a 
Nutmeg lound add large, anddiuide it equally into foure 
quarters-3 |the fitſt morning asfoone as:you rife eaten 
quarter thereof ; the ſecond morning cate two quarters, 
and thc A - arr ae the —_ mor- 
ning eatea Whole Nutmegge, and ſo having made:your 
ſtomacke andtaft familiar therewith 3,catecuery Sn 
ing whflt che Go/lickr offenderty you whole Aatmeg 
Slut craps ition,, and Faſt cer an honrear 
leaſt after it,and you ſhal find a moſt yaſpegkable profit. 
which wil ariſe from ;herlamae,./ 110% 9112 2182 © 


_—— 


For. 


by 
| 
: 
F 
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| 
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For the winde Collick,take a ood handful ofcleane 

TecwindC*) wheat meale as it commerh Frondhe Mil, and:two egs; 

- and a little wine-vinegar, and a liit'e te', and 
mingle them alrogethercold,and make acake of it,and 
bake it ona gridyron witha ſofc fire, andcurncit often 
and tend it with baſting'of ,49uavite with'a feather , 
then lay it ſomewhat higher. then chepaineis, rather 
then lower. 

For:the Laske or extreame ſcouring of the belly,take 

Forthe Lake. the feeds of the Wood: roſe, tenth. beate it to 
pouded, and mixe a dramme thereof with-anounce of 
the conſerue of Sloes and eatcit, and-it will in a ſhort 
ſpace bind and make the belly hard. 

Forihe bloody, FO the bloody-fluxc, take a quart of Red- 

taxes, * ” boilethereina handful of Shepheards 
be very ſoft: rhen ſtraine it, _ thererog 
ter of an ounce of Cynamony/ and-as much! vf dr 
Tanners barke taken tromthe ins por beaten to 


fine pouder , rhengi he pai tn 


drinke morning 2 —— 
par fakes. py aY alvy ; 
and Cy 


"ME To ſtay aſore Lacke,take Plantaims wrote; 
an namos finely beaten', and the: flowers of P 
mdtelis 
- np pa 


and boilerhvavprlioyatbery \ then take 
"FI gricued party... 
For ihe Fluxe. For the Flixetakea on pizzel dryedand grated 


yolke —_ egge, and make acaudle ofir,a1 
znd give itinany drinke, 


and it is-maſt ſoncraigne forany 
pr fe pany yer joker and all. died ani 


beatento PRIOR giuen the oY dileaſediwacy | 
worſt bloody Flix tharimiy ba; (hex 


f drinke wharlt 
| Tocuret 


& | = 


wine,and , 
il the hearb | 


in'Becre, Ale,or Wine, 
Flixe whatſocuer-:: $0 
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quart of red. wine, anda ſpoonctal of Comm. frede,, 
baile them cogether vnril kalte be conkuned, 'thentakepjue, 
K not-grafſe and Shepheards parſe, and Platrdine) ;- and 
ſampe them and then firaine them and take of 
the iuyce of each of them a. good ſpoonful',”' and-put 
them to the wine,and fo ſeerh them againe a htrle : then 
drinke it luke-warme, halfe oucr-night, and halfe the 
next morning: and if is fal outro bein Wimer, ſo/chat 
= caunorgert rhe heardbs, then take thewaterof them 

arbs diſtil'd,of cagh.3 fpoontuls; and vic'ir as before, 

For extreamie coſtiueneſie,or binding inthe body, fo ,. 
aSa man catinot auoid hisexcrements, take Anniſeedes, 
Fennicreetyhinſceds,and the powder of Pyonic: of cach 
halfe an ounce,andboike chem in a quart of white wine, 
and ee AT thereof, and it wil make a 
man goeto the ſtole orderly,and ar great caſe. 

For wormes in the em of child or man, rake 
Alves Cikarrine, as much as halfeahazetNut,and wrap*= wrms, 
itinthe/pap of a roaſted apple,- and ſo lerthe offended 
party-ſwallow it in manner of a pil faſting/in the mor- 
ning,or elle mixe it withrhrecor foure ſpoonful of Muf- 
kadine, and ſolet the party drinker, and ir is a-preſent 
cure; Bur i the child be exther{o young, or the min (0 
weake with ſickneffe , tha ancdivs not admimſterany: 
thing inwardly , then you you ſhal diſſolve your 44s in 
the oylc of Savine, making itfalue+ like thick ;then plai- 

Ker. wiſe ſpreadiin ypotiSheepes Leather; and iapieep: 

onthe naml and month hf the ftamacke of the grieued 
party, and it wil giue him eaſe;ſowilalfovnſer. 
chop (mal agd frye; with ſweetburter,! indedenins 
knnen bag apply irhot r0the nauil of the _ | 

Take aquact of red w:tje,and put te1 X 

boyle- 


cgges,and a REINA of long pepper _ 97 come 


1 © wou.bc. 
k 


YA 
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Additions, þoyle it wel anddrinke itas hotascanbeuffercd, ot-op 
1 6 th& Aﬀeeles payee ns take an ounce of 'the inner barke of -an'Oake, 
«tri bullyznd nd 2 peny-woorth of long Pepper, and boile theey'in 
*Fot hs orcate PINT 2nd betterot new Milke, and drickeirhorfirſtand 
_ la, morning and eneming. as [1 Ly JILL 22 
75 :b: >Jouty - Take an eege and. makea little hoteinthetop,and per 
func. 2ut the white,the filit vp againc with C4quavite, (irs 
ring the cgge and Aquavite til i be hard ,. thenletthe 
party mie theegge afd it wil cure him , or otherwit 

* takeapint of red wine and nine yolkes'of egges,”* ary 
twenty pepper cornes ſme} beaton, letthem ſeeth ymsl 
they be thicke,thentake it offand gine the diſeaſed par+ 
ty to cate nine ſpoonful morningand-cucning, 
} & an ealic Take of Rue and Beets a ke quantity, bruif> them & 
_ take the iuyce, mixceitwith zlarified hony,. and boyle it 
in ted wine, and diinke-it warme firſt and laſt morting 

and cuening.; | IOW? 7071 

T 34440 two Take: CALEFCUTY,, $1inkefoile, and Mallower,and wher 
1,cleaday yourakepottape orbrothwithother hearbes,let theſe 


alid now re, 


— 


For bardncs of Take two ſpoonefuliof the iuyce af Taye Yeni: 
Fa le beily or. and drinkenmnthree times a day, and it wil difl6luethe 


Agairlt Co- *  Tukethe barkes of ahervores of the Blder tree; a2 
nbc, | Nqmpeir,and mixer vith'old Ale,/ and drinke thereof 


Fy tlicwinde 7oiagtt nt F ry > 1060143 2th © £0 font 
C uliicke, irwilgpenthe beth [ivr "if, Ab IR 

Foube it. pirg © © BSE thekimnel&of three Peachſtones/; andbruiſe 
o: cc won, them; Feauen cones of cafe pepper;atid offliced gin- 


gcr 
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'2 greater yanny then of the : all co- 
peiergroſly putitintoa ſpoon Ce hack 
the beſt)or elſe white wine or ſtrong ale, and drinke 
it off ina great ſpoone, then faſt two houres after and 
walke vp and downe if you can, it otherwiſe, keepe your 
ſelf warme, and beware of melancholy. It may bean 
aalltimes. 
Take of Defics, comfrey, Polpodi, of the oake and A. 


uens of cach halfe a handtul,two roots of 0/»u2d, boile roc.che Rup, 
them in ſtrong Alc and hony, and drinke thereof mor. rue. 


ning, noone, and tight, and it will heale any reaſonable 


rupture; ' Or otherwiſe take of Smallage, Comprey, ſet- _ 


well, polypedy that growes on the ground like fearve,daie 
go mores,of cacha like, ſtampe them very fmali,& 
lethem well in Barave,vntill ir be thick like a pultis, 
nd ſo keepe it in acloſe yeſſell, & when you haue occa- 
fioato vic it, make it as hot as the party can ſufferit;and 
hay irtothe place grieued,then with a truſle, truſſe him 
vpclole, & let him be carefull for ſtraining of himſelfe, 
and 'in a few dayes it will knit, during which cure giue 
bim to drinke a draught of red wine, and put therein a 
= q _— of the flower of fetcbes finely boulted 
irving irwell together,and then faſt an houre after: 
Fort the violent: paine of the ſtone, make a poſſer of 


milke and ſacke, then take off the curd, and puta hand- Pbefans, 


fall of Camom. 1 flowers into the drinke, then part it in. 
ta pewter porand letirftand vpon hot imbers, fo that 
i'-may diflolue: and: then 'drinke it as occaſion ſhall 


ſeruc: Other for this griefe take the ſtone of an Oxe Azother» 


gall, and dry it in an ouen, then beate it to pouder, and 
take of itrhe quantity-of a hafill-nut with a draught of 
good old ale or white wine.”  - 


the! 


wr - 


—_ a _ J_ 
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Another, 


A pouder for 
the colbcke 
and ſtonc, 


An>ther, 


the berries of (weere briars, and athenkeyes,.and.dry 
them cuery one ſeuerally-yntil you make them into pou-: 
der, then putalittle quantity of euery one of them 10- 
gether, then if youthinke good pur ro.itthe pouder of | 
Licoras and Anniſceds,to the injear that the 28> may, 
the better: rake it, ther-purio @-quantity of this pguder 
in a draught of white wine,and drinke it faſting, Orher- 
wiſe you may take 5 mallage. ſeeder, Parſity, 4 onage, Sax- 
ifrage, and broome:ſeede, 'of each onc\ot thei a licrle, 
quantity, beate them into a/pouder,and when,you teele, 
a fit of ci; her of the diſcaſes,cate ofthispouder aſpoon- 
full atatime cithet in portage, orelſe inthe broth of a 
chicken,and ſi» faſt two or three hourcs after, . x 
To make a pouder for the collicke and None, take fe, 
nell, parſley-ſcede aniſecd and carraway ſcedeot eachzhe 
waight of fixe pence, of gromel ſeede rjoxift ego ſprehtie 
roots of F:lapendula, and licores, of cack the waight of 
twelue-petce, of zallingall.ſpikenard,and © ;namey, of 
each the waight of eight. pence, of Seex«the,waight of 
17. ſhillings, good waight, beare them ail to pouderand 
ſcarceit,which will waigh inall 25.ſhillings & 6.pence; 
This pouder: is to begiuenin white wine and iugar in - 
the morning faſting,6& ſo tocontinuefaſting wwo howes 
after; and to take of itat one time the waight ofzcnne. 
p*nce er twelue pence. * | 
Other Phyfitians for the ſtone take a quart of renifh 
or white wine;and rwolimons,and parexhe vpperrinde 
thinne, and ſlice them intothe wine,and as much white 
{ozpe as the waightofa groate,. and boylethemro a 
piat,and put theaero-fugar according to your 


.and ſo dripke .itkeeping.yourſclie-waime os va 


and lying vpon your backe.” 


C 


For [tho Koncia the reynes, take Amegr, Camonnill, 
OE A 


\'S 


_—_ — — - 


te AE... Dit. |_-—""_—_ 


et _— — 
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CMaidex-haire, Sparrow-tongue, and Filapendula, of 

each alike quantity, dry it in an ouen, and the beate it Fortbe ſtone 


to pouder,and euery mortiing drinke halfe a ſpoonefull inche reynes, 
i with a wood draught of white wine, and it will 


For the ſtone in the bladder, take a Radiſh-roote and For the ftone 
flit it croſſe twice, then pur it into a pint of white wine, #**b bladder. 
and ſtoppe the yeſſell excceeding cloſe : then lerir ſtand 
all one night, and the next morning drinke ir offfaſting, 
and thas doo divers mornings together, & it will helpe. 

For the ſtone in the bladder take the kernells of ſlocs 
and dry them onatile-ſtone, then bcate them to poyy a pouderfe+ . + 
der, then rake the rootes of Alexanders, parſly,pellitory, fie Roneinths - 
and bo{;hotke,ot euery of their roots a like quantity,and —— 
ſeeth them all in white wine, or elſcin the broath of a 
young chicken: then ftraine them into a cleane veſſel, 
and when you drinke of it, pur into ir halfe a ſpoonefull 
of the pouder ef flow kernels. Alſo if you take the oyle 
of Scorpion, it is very good v0 annoint the members, 8: 
end the tender part of the belly againſt the bladder. 

To makeabath for the ſtone,rake wallowes,holibocke, Pa 
and-1;{ly room, and'Iinſeed, pellrtory of the wall, and q_ 1. 
ſeeth them in the broth of a ſheepes head, and bath the 
reynes of the backe therewith oftentimes, for it will 0- 
pen the ftraighthes of the water conduits, that the ſtone 
may haue ifſue, and afſwage the paine, and bring out the 
gravell with the vrine: but yet in more cffeR, when a 
Plaiſter is made and laid vnto the reines and belly im. 
mediately after the bathing. 

"To make a water for the ſtone, take a gallond of new 
milke of a red Cow, and putthereina handfull of Pelli- , gerjerite 
fory of the wall and « hanJIfwll of wild rime,and a hand- fluas. | 
full of Sax1/frage & a handful - Parſly, &ewo or three 

| 2 radiſh 
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Diſh ulty of 


Vine, 


Forpiſling in 
bed. 


For the rup» 


LuUIG- 


let them lie in hepa gies MES Ns > 


radiſhtroass ſliced and a quantity of Fh:lipendulazoots, 


put the milke wich the hearbs into a ſtill, and difti 
them with a moderate fire of char cole or ſuch like : 
then when you are to yſe the water, take a draught of 
reniſh wine or white wine,and put into it fiue ſpooncfull 

of the diſtilled water, and a little ſsgar and n«rmeg {li 

ced, and thendrinke of it,the next day meddle not with 
it, but the third day doe as youdid the firſt day, and fo 

euery other day fora weekes ſpace. 

For the difficulty of viin, or hardneſle to make wa. 
ter, rake Smallage, Dill, Any-ſeeds and Burper,of each a 
like quantiry, and dry thein and beate them to fine pou- 
der, and drinke halfea ſpooetull thercof with a goed 
Grange of white wine. . | | 

It the Vrine be hot and burning, the party ſhall vie 
eucry morning to drinke a good draught of new milke 
and fugar mixt together, and by all mcanes to abftaine 
from beere that is old, hard,and-tart,& tromall meates 
and ſawces whichare ſewre and ſharpe. . _ mt 

For the ſtrangullion, take Sax1frage, ah a of the 
Oake, the roots of beanes,and Any of Rayſins, of 
cry one three handfull or more, and then two gal. 
londs of good wine, or. elſe wine lecs, and put it inte - 
a ſlerpentary and make thereof a good quamity, & giue 


the (icke ro drinke morning and encning a ſpoonefull 


at.Once, a 
For them that cannot hold their waterIn the night - 
time, take Ki4ds hoofe and diy it and beate it into pou- 


der, and giue it to the patient todrinke, either in bee19 
or ale foure or five times. . | 


For. the 1 e or burſoefſe in men, take Com | 
and Tenden and. beate them together Tak | 


yellow 


rn ann 
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waxcand Deares ſuct yntil it come vatoaſaluc, 
and then it vnto the broken place; and it wil -knir 
it: alſo it ſhal good for the party to take Comphry roots, 
and roſt them in hot imbers as you roſt Wardens, and 
let the party cate thera, for they are very ſoucraine for | 
the rupcure , -eſpecially becing caten in a morning fa- ' 
ſting , and by al meancslerhim weare a ſtrong 1ruſſe 
til he be whole. 

Take Goeates clawes and burne them in a new carthen Additi 
pot to pouder,then pur of the pouder into broth or por- 7, :6c OS 

andecateit therein, or otherwiſe take Rue, Parſley; of the reines & 

and gromel,and ftampe them together and mixe it with Per. 
wine and drinke 1t. wo ” = 

Takes Agnxs caſius and Caſtoreumand ieeth them tow x, 1. 
ambevidwind rare thereof, alſoſeeth them in > prryny 
nes and hot lap it about the priuy parts, and it wil "**+ 


Pe: : 

Take Ma/mfecy and Butter, and warme itand waſhthe ;,, qu 
reines of the backe,wherevpon you find paine,thentake rea « feuding 
eylc of rate andannoynt the backe therewith. of leed, 

Firſt waſhthe reines ofthe backe with warme white , 

wine, thenannoynralthe backe with the ointment cal- 1n.he 6, as? 
led Perftuareto. | 

- Take a leg of Beefe,a handful of Fexetroots,a hand- For beat inthe 
ful of parſley rovts, two roots of comphry, one pound of jet. 
+e:fins ot the: Sunne,a pound of damaske prenes, and a and fireng:h- 
quarter of 2 pound ot,dates, put al thele rogether, and ng © the 
boile thetnivery ſoft with ſixc leaues of xrp, fix leaues 
of clary; twelve leaues of bi4tary of rhe wood, and a lit- 
tle haris: tongue, when they are lod very ſoft, rake rhem 
into the-ſeme broth againe with a.quart of ſacke, and a 


- or "rare largeimace; and of-this drinke.at your 
| m—_——_—_— — 
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Forche Heme ſore grivie/takeof Diff, /Dogge'fennell, 
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For" the Hemeroides,whichisa/troubielomeand,; 


Spaine; ofeacty halfe a handfull,/and beace tina morter 
with ſhecpes ſuer and blacke ſoperill it cometo a falue, 
and: then lay it plafterwile ro the lore, and it will igine 
Forthepiles or | For 'rhe pilcs ar Hemerods, take halfe a pinte of: ale, 
Hemeroids and a good quantity of pepper, and as much allomeas 
a walnut : boyle: allthis together till it be as thicke as 
birdlime or thicker, this done take the juyee of _ 
violets, 2nd the iuyce of houflceke,and when it.is alme 
cold, pur in theiuice and ffrainethem all together, and 
with this oyntment annoynt the ſore place twice a day; 
Other wiſe for this-griefe take lead and grate it (mall, 
and lay i vpon the.ſores :or elie take musklos dried and 
beate to pouder,and lay it onthe ſores. + 255 
For thefaling If a mans fundament fall dowine through ſomeepld 
ot che tunds- eaken or other caule, lerit be forthwith gue vp againe ; 
(6 then take: the pouderot Towne creſſes;dried;and from 
it gcntly vpon the fundament,and-annoynt the xeincs of 
Additions, the backe with hony, and thenabout it ſtrew the pou. 
toiheciſcales er of Cnrmmin and Calafine auxt rogether,and caſc will 


.- of che pre come thereby. CT TUITLY> 
© Por che Heme. Take 2 great handfull of orpyns,/and bruife thembe. 


x 
” + 
L 


ruids, tweene your hands till they belikea ſalnc, and then lay - 
them vpona cloth & bind them faſt ro the fundamenr. 

For thegreenz To helpe the greene ficknefle, take a pottle of whirg 

ickne'. wine and a handtult of O——_ Lot worme- 
waed, an ounce of tardus benedittas (ced,a drammeed- 
Cloxes:all rheſe malt - be «put imo the white wine ina » 
wggc,and couered very cloſe,andIetir ſtceps rag Sarma 
a 14g ht-before the party drinke of it, then let her drink 
of ir_cucry morning and two- houres. = 
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and torake it fora fortnight, and let her ſtirre as much 
as the can, the more the better, and asearely asſheeah: 
Otherwiſe for this {ickneſle take 7ſop, Fenuell, and Fe. 
»9-roqall, of theſe three one good handfull, rake two 
ounces of C»rra#ts, ſcerh theſe ina pint of faire water 
to the halfe, then ſtraine the hearbs fromthe liquor, 
and put thereto two ounces of fine ſugar,& two ſpoone. 
fulls 'of white: wine vinegar, lerthe party drinke cue. 
ry morning toure {poonefulls thereof and walke yp. 
if, 43 & £ - 4444 
7 Toikraſoa womans milke, you ſhall boyle in ſttong 7, ;acreare 
poſſer-ale good ſtore of Colmorts,and cauſc her rodrink womans wile, 
cuery 'meale of the ſame, alſo if ſhe vſe tocate boyled- 
Colworts with her meate, it will wonderfully-increaſe 
her milke alto.” ; 30) 22 ot 1" 

To dry vpwomans milke, 'takered ſage,aud hauing To dry vp 
ſtampr ir "and itsyned>theiuyce from.the ſame, adde "= -. 
thereunto _ much wine and ſticre — #1ce 2m" 
rogether,rchen watming it ana flat tHſtroues a fewToaſes 
Korpe theteina theote vfbrowne paper,then.making d 
hole:inchemidibritiercot for the nipple of the breaſt ro 
poe:through; coteralithe breaſt ouer with the paper, 
and remouc it as occaſion ſhallſcrue, hut beyery,carefyll 
it be aithe@rytortoLnSame are of opinien, that for a + +++ * 
woman to milke'rg , Her breaſts vpon (the earth will 
tauſe her milke tro dry;buttreferre 3rto: trial. - 

T0 ; ocebfeaſts, when they are fwel- A pulkus for | 
led or elſe inflamed :.Fak 


6violet Jeaues and cur them ore breatisin =. 
faxa}/\amdibieeth them. in milkeor running water with © 2 | 
wheatei bran;.or wheate bread crumimes : then lay it to 

CE Reyarny eorgarn jj = 

1 Jf@xpanrae hrauc 2(tzong gnd-hardlabour ; T reaſcin 
four ipooncfull of anoiher wm... beanng, 
a; . ic 
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—_ irche waman rodrinkein her Labour ,. and ſheſhal be | 
dcliucred pteſcntly. 


: Ita womanby Chas haue terchild dead within 
- +5060 why her, the ſhal rake v:tander, Felwort, and Penyroyall, and 
ſtampe them, and rakeof cachaſpoontul.of the ee, 
and nixe irwith old wineia!d gRke it her todrinke, and 
ſhe ſhal foonebedceliuercd without danger. 
Apen-flc to To make axvoman to conceiue, let her cither drinke 
on AMeugwors ſteeptdinwine, ot ellethe poudet thercof 
mixcd wirh wine,as ſhall beſt pleaſe her taſt, 5; 19 
Takerhe petider of Corral: finelygrautid and eatei it 
Additions; inazeare erpe;andit will ſtzy the fx, ' 
To wamers ua Againſt womens Termes make a peſfary of the inyce 
pans, of Myupiwort, orthe water that it is: fodden/in and; 
-—— 1 Dong ply it, but if ir be for the luxe of the Bowers, nakerh 
Agailift the. iwye'bf plamainerand drinkuit an ted wine. 1 
Howers  Takea Foniemarion made: of the water « Gabe tlie 
Forthemarris, 7 ques and flywersof Tw:ſon islodden.to drinke vp tlie 
RY of the Matrixe;y it elgan{eth the-entrance; 
but this hearbe waold be: gatheredinhareſt,/if a wok 
man hane-paine inthe Marrixe, ſet ofuthe fare; waterthat 
Amonitimath/bin {oddenin,and, ofthe decoction make 
apeſſary/andit wil. giue caſe. ; 
A generalpury 1 © 7 Take two orthree egos, Jndekaw multhenryedet 
chill bes, Faſt nortaxbar betweenebatti,, and then take butter 


| $ , that ſalt.neucrcamein, and; {rowne! _—_— 
Wt -; ſupxhem of, and ate a petcct bn 


F « ani inke adraught of 
To _ me | :/Pakethcxooriot wofcin braved bo bat 
2 wiergidole [make 2 fomentationthewofand it helps, 

o increaſe 
milke. Take the buds-and tender crops of Briony,and botle 
chem in! brothorpottage;andler the woman eatthcre- 
CLE INF 123 40 15 29 WI2G904 220% 
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Take Mygwort wotherwort;and mints, the quaintity 
ofa handful inal,ſceth them tapetherin a pint of mans. For= woman 


——_— 


ſey,and giue her rodrinke- thereof: two orthree ſpoone: 1cughr in beg, © 


ful ata time, and it wil appcaſeth her {wounding, and ioundeth  - 
Take Henbane ſtamped and mixt with vincgar and ap. Tu 
ply it plaiſterwile oger al the forchead, and.n wil cauſe fcepe. 
cope. | | 
Take Saze, Smallaze,mallowes,and Plantaine,of cach For ferebrefts, 
an handful beat them al wel ina morter, they put vnto 
them oatemeale and milke,and fpread ir ona frac linen 
cloath an inch thicke,and lay it ro the breſt or breſts, or 
otherwiſe take white bread Leaucn and traine it with 
Creame,and put therero two or three yolkes of "Bees, 
Salt, oyle,or oyle of -Roſes,and purit vpon a fofc fire til 
ithe warme,and fo apply it tothe breſt 
Fox Morphew,whcther it be white or blacke,rake of For Marphe w 
the.Zeihargy of gold adram, . of vawroughc Brimſtone of bouh kinds, 
two drams,beate them into fine pouder,then take ef the 
oyle of Roſcs,and Swines greafe, of cach a like quantity, 
and grind them al together with halfe a dcam of cam- 
2hireand a little venegar; and annoynt the ſame there. 
with morning and cuening. | 
To breed CET $outhern-wood and burne it to To breed haire, 
aNes,and 
the baldp 
wi. breed haire 
, For che gut, For thi Gout, 


F.C 


way;,..of cach a like quantity., .boylethen alin running 
water tilthey, be ſoft and thicke : then ſtawpe chem un a 
mocter.as \mal as n/ay,,. and, put thereroa. little quan, 


Ury of chiganey ſovt,, and a pirir 01 beer hem wrcle | 
a OF * 


FE OP : h 
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For the Ciatica ful 


the ſtinging of Horehound,'S mallage: Porrets, 


ot a Cow which isallofone enticocolonr,and; 25 much 
of the vrine of a mantharis'faſting, and hauing ſtirred 
them all wel xrogerther , boylethem once 'againeon.the 
fire,then as hor as the party can ſufferit apply itro the 
gricucd place,and it wil gine him calc. 

For the Cyatica, - take of Muſtard ſeed a good hand- 
}, and as much 1n weight of Hony , and as muchin 
weight = s, and crummes of white bread halfe 
ſo much , thenwith ſtrong vinegar beate it in a morter 
till it come a aſalue, thenapply it vatethe grieued 
place,and it will give the gricued' party exſe , 16 wil al 
ſoa plaiſter of Oxicrotium, if itbe continually warme 
vponthe ſame. 

To helpeall manner of (wellings or aches, in what 
part of the body focuer itbe, or'the Ringing of any 
venemous beaſt, as_Hdder; 'Smake , orfuch pd. take 
ſmall -allowes, 3nd wild 
tanſey, ofeach a like quantity , - nd bruiſe them'or cut - 
them ſmall : rhenſeeth them altogether in a parywith 
Mitke, oaremeale, end as inuch Sheepes ſuer, or Deates 
ſueras an Hens egge; andictit/boy le till it ' be athicke 
playſter,then lay it vpotia blew woolen cloath,and lay 
it to thegriefe as hot as one can ſuffer it, - | 

' Foranyfwelling in the'egges orfeete, "rake 2go0od 
handful eater Creſles ind thread them ſend), and put 
them in ancarthen pot, and plit therers'thicke'Wine 
Lees, and wheatbran,and 5 tofeichof them 
alike quantity, and1letthcm boiſe rogerherynrilletn 
be thicke, then-ake alinrien cloch bing: it aboat the ſor 
and iwelling 5 liot as the party gricatd ex mare & 
let it remayneon a whole night, anda _ 

rcmouing , and' when you takeit.aw _— 
Plautier, hot; is Vefore, and it wilt ane iback 


hog #7 -» 
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paine and the ſwelling. Other Surgions for this-gricte 
take hony .and-beere A heat ch ragerdcnznd the re. 
with bath the ſwelling both morning and cuening, 

Towaſhany fore or Vicer, take running watcr and 
Botearmaniacke and RY boyle them togerher 3 Marereowath 
anddipina cloath, and layit totheſore as hotas may Ge 
be -indured;, alſo Plartarne' Water 45 good to kill the 
heare of-anyore: or if youtake Woodbine leaues and 
bruiſe them ſmel , ir wil healea fore; or if you waſh a 
fore with Veriwyce; that hath beeneburnt or ſcalded, je 
isa prelenvromedy,}/ +117 
 - - There be diuersothers which forthis griefe, take A pukisfor « 
the greene of Gooſe dungand, boyle it in freſh butter, *©**<- 
then ſtrayne it very cleane and vicit, - Aliſo: Se/let oyle 
and Snow water bcaten together , - will cure any ſcald 
or bmning. | 

Tocure any old ſore how grieuons focuer it be, take, |, 
-of newmailke three quaits, a good handful of P/antein tore, ? 
and let it boi)etil a pint be conſumed: then addethree 
curices of -4/lom made in powder, and one ounceand 
a halfe of white $#z24r candy powdered, Alſothen ler 
it boile alittle cil it-haue hard Curd, then ſtraine it, with 
this warme waſh the Vicer, - and all the member aboue 
itz then dry ir,and lay vponihe vicer, vnguentum. Raj; 
licon ſpread on lim, and your dimin:am plaifter ouer it, 
for this ſtrengrthnerh and killerh the nch: but if you find 
this is nat ſharpe'enougb, theo rake of milke a quart, 44. 
lem: 1.tWO OuBCes, vinegar a fpoonful, whenthe 
milkedothfeerth, putinthe 4/omand vinegar: then 
rake off the curd,and vie the reſt as was before ſaid, and - 

It wilcure it« 2 | . ; 

Far {cabsor itch take v»guentuw populign,and thert-rorany ſcabs - 
wizh aapoint the party and at wil belpe,butitir a ————_ 

| rong_. 
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tic, 


Totake away 
P14 ples, - 


Priuy parts 
bunt.” 


For any bur- 
. Ring, 


For atty ſcaL 
King, 


For the Leproe 


ſtrong and ranke, rakean ounce of Nerve ojfe,and throg 
pcnyworth of 9xickſiluer, and beate and worke ther 
rogether, vntil you ſee that aſſuredly the 2u;/cſclner is 
Kild, then let the party annoynte therewith the palmes 


of his hands, the boughs ar his elbowes,' his arme pits 


and hams, and it wil cure al his body. * | 

To cure the Leprofie,take the juyce of co/morts, and 
mixeit with 4//om and ſtrong Ale,and annoint the Lea- 
per therewith morning and evening , andit wil cleanſe 
bim wonderfully, eſpecially if he be purged firft, and 
haue ſome part of his corrupt blood takenaway. 

To rake away either pimples fromthe face,or any o- 
ther part of the body;ts ce Virgin wax,and Spermaceti, 
ofcach a like quamity, and boyle them together, and 
dip ina fine Linnericloth ; and as it cooles dippe it wel 
of both {ides, then lay it yppon another fairecloath yp. 
on a table, and then fold ypacloath in your hands,and 


al ro ſlight ir with the cloath , then take as much as wil 


couer the grieued place. $I 

If any man haue his priuy parts burnt, take the aſhes 
of a fine Linnencloath in good quantity, andpur it into 
the former oyle of egges,and annoynt the ſore member 
therewith, and it wil curcir. * 13 CLE STING, 

For any bent fixenew layd egges and roaft - 
them very hard,and take out the yolkes thereof, 8& pur 
them into : ti-earthenpor, and fer it ouer the fire on hote 
imbcrs , and then whilſt the egges looke blacke, ſtirre 
them with a ſlice il they:come toan oyle,, which oyle 
rake and clarifie and purintoa glaſie by it lelfe,8 there. 
with annoynrany wa it wil cure it. 

For any ſcalding with hot water,oile or otherwiſe, 
take good creame, Jiet iron the fire, and purinto itthe 
greene Wiuch grawes ena ſtone wal ,, take allo yarrow, 
the 
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he graces of elder barke and fire graſſe,and chop them _ 
mall,then put them into che creame, and. ſtirre it well 
ill t come to a oyleſalue, then ſtraine is and annoyne 
PT hd bd Furl dþill 

Todryevp any foretake Smallage, Gronundfill, wild & putts w 
aye pA Heaxes: chop. them. ſmall and boyle #126; , 
them in milke with bruiſed O«temeale and ſheepes ſuct, 
and ſo apply it to the ſore. 

To eate away dead fleſh,take S$tubble-worr, and fold _ . REY: 2 
it ypina red docke leafe,or red wortleafe,and ſo roft it dead dc, : 
in the hot imbers and lay irc hotto any fore, and it will 
fret away all the dead flefh;or otherwiſe, if you ſtrew 
ypon the ſorea little Precipirate it will eate away the 
dead fleſh, | 

To make a water to heale all manner of wounds,you 4 witerto 
ſhall take »ph-wors flowers, -leaues and roots, and in as 
March or Aprill when the flowers are at the beſt, diſtill 
x,then with that water bath the wound,and lay a ltznen 
cloth well therewithinthe wound and it will healc it. 

To heale any wound or cutin any ficib or part of the 
body : Firſt if it be fir ro be ſtitch ftich ir vp, and then roheale any 
take Y ngnentum aurum , and lay itypona picagant of #me 
lint as bigge as the wound, and then ouer it lay a d/m7.. 
nizm plaifter made of Sallet oyleand red lead, and {0 
dreſle it at leaſt once in foure and twenty houres, buy 
if it be a hollow wound, as ſome thruſt in the body or 
other members, then you fhall take Balſamnm cepha- 
I:cuns, and warming it 02 a Chafing diſh and coales, ip 
the tent therein and fo put itinro the wound, then lay 
your plaiſter of d:m:1:«- oucr ic, and do thus atleaſt + 
oncc a day tillit be whole, Rhee 

It a_mans finewes be cut or ſhrunke, he thall'gs PRES" 
to the roote of the wild neept which is hke woodbine, cue ane? - 

PA and 
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inthe fame lyquor , 'and lapir about the fore}, and the 
vcrtue wit ſoone be perceiued, | 
Tobrrabe any © | To breake ary Tmpoſtume, and to ripe it only, take 
# pn the greene Mellor plailter, and lay it thereunto,andit is 
ſufficient. Ih 
Take Plaxtaine water, or Sallet « and running wa- 
Additions, ter beartn together ;* and therewith armoynte” the ſore 
if witha feather, till the fire be'taken our, then take the 
Togenerslin. white of TSReS, and beate them rooyle, which done, 
—m——_ rake a Hare skinne and clip the baire into the oyle, and 
bu mays and TAKE Kt AS right tcl 4. ray itvpon a fine linnen 
cxhiin$'s = 102th, and fo lay it vpon theTore, and temooue it not, 
ſeals eng yntill it be whole , andif any riſe'vp of it ſelfe, clip ir 
eyt.c: Lyquer, away With your ſheares, and if ir bee nor perfect 
«. Lunpuder whole, then take alittle of the oyntmenrt and lay it va. 
to the ſame place againe: otherwiſe take halfe a buſhell 
of Glouers ſhreads of all forts, and ſomuch of run- 
=_ water as ſhal be thought connenient toſeeth them, 
and put thereto a good quarter of 'a/pound of Barrowes 
greaſe , - ard then take halfe a buſhel of the dounc'of 
Cats tailes , and boyle them alregether , continually 
Kir:ing them , vntill they be ſodden thar they may be 
firayned intoan earthen pot orglaſſe, and with itan- 
noyncthe ſore, (fo L Fs3 _ 


FE. eas AA *# _- iu We G@Q 7 
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\ .,Ordiſe take of Coprefally, cHenſeare, g10md-luy, 
and Hens.dv af et gr of the yelloweſt , and 
frie them with May-butrer altogether yniilir be brown, 
Fx ſtraine 5 through a alcanecloath, and annoynt the 
are therew kd 11 MTIO 52s | | 
Take the middle rind ofthe Elmetree,and lay it two Ay 


: " 


or three houres in faize running water till.it waxe ropye 5, (c.1u, 
like glew , and then annoynt the ſore therewith : Or o- the tace 


therwiſe, . cake ſheepestallowand ſheepes dung , and 
mixe them-rogerher ll chey.come.to a lalue, | aud then 


apply it to the ſore, | 
TakggPlantaine leaucs, daiſte.icanes, the greene barks ,, 


gether with treſh butter or with 99 >. then ſtrainer 
through a lnnencloath,and with a father annoimte the 
foreni] ry wholc, Yak | 

| Take of oy/e Oliue a pint, Twrpextinea pound , vn- 
W ought wa ales pond ſana qua of a pound, 
TherpySnee mp pe take of O 7pevts Swallage, 
Ragwort, Plantaine ,. and Sickle-wort , of each agood 
handful, chopallthe hearbs yery-{mal, and boile them 
ina panaltogether ypona ſoaking fire, and ſtirre them 
excceding much nll they bowel incorporate together, 
then take ir from the fire and ſtraine al through a ſtrong 
canuafle clothintocleane pots op glalles, and vſe it as 
your occalion ſhal lcrue, cyther ro atineiat,taint,or plai-. 
ſtcr. = 


of E/ders, and greene Gerwaunders, ſtampe them alto. jo burwng, 


| Otherwiſe take. Poplar buds, and Eder buds, ſtampe Vicers & Sores. - | 


and ſtraine them, then pur thereto alittle, Venice-tur- 


pentine,; . Waxe, and Rofin, and fo boile them toge- cyawuie 


ther; . and therewith diefle the ſore, orclſeiakerwo 
handful of plantain leaues,bray them ſmal, and ftraine 
out the iuyce, then put £9 it as Much womans milke, 2 ke, a 


E 


7h abs Houſe _ 


To take away 
dead fic(h. 


Avwartcrfoara 
bore, 


A blacke plai- 
Rte: To heale 
olafl res avd 
kil inflamati- 


oR, 


ſpooncfull of hony , a yolke of an egge, 
wheate flower as you thinke will itroa' 
then make aplaiſter thereof and lay ir vatothe ſore, 
renewing it once in foure and twenty $ubtog 

Take an ounce' of Yaguentum apoſtolorum, and att 
ounce of py ang es Lnempun end and put them tO- 

ether in a po well wrought rogether in a 

ladder, and if che fl be weake, putroit alittle fine 
white ſugar, and therewith drefle the fore, or otherwiſe 
—_ onely Precypitate in fine pouder, and ſtrewi It on 
the lore, 

Take a gallon of Smithes fleacke water, rwo hand- 
falls of ſage,a pint ofhony, a quart of ale,two ounces of 
Allom, and a lntle white cop wi ſeeth themalle 
ther ril; halfe be conſumed, then ſtraine it, and put ic 1n- 
to ackeane veſfcll, and therewith ml theſotn, +15 5 0. 
therwiſe take cleane running wateran end oder 
allom and madder, andletthem boyletillthe pride” 


the madder be. confamed, thenrake the cleareſt ofthe 


water and therewith waſhthe fore 
Or elſe rake Sage, Fenell, aad ſi panfopts, of exch a 
-good handfull, boylc them in a galſond of running wa- 
tr tilrhey be tender,then ſtraine rhe liquor from the 
hearbs, and put toit a quarter of a poutid of rochia/om, 
and let ir ſeerh againe a littletill the allow be melted, 
then take ir from rhe fire and v{cir, thus, diplint in it 
warme and lay itto the fore, and if it be hollow apply 
more lint, then make lirtle bolſter of linnen cloth, Yn 
wett it wellin the water, ther wring out the water, and 
ſo bind on the bolſtercloſe, 

Take a pint of fallet oyle and pur int» it fixe ounees 
of red lead, anda little ceruſe or white lead, ther ſet ir 


oucr a genule fire, ang let it boyle a long: ſcaſon ſtirring 
| [Ig 
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ren by; mAh you my6.n- HRberger: 
wor ke: icc yp pon the/bortome 
pe $4 25s and fakd van ir be epld, and thenif ir 


be wel wn it wil bee, Riffe and yery blacke,, then 
rake it. oft litrle-,. and. afres Rzaine it 
thr ina Balop, but 61ſt annoy nt the Ba- 
fon with Saller pry a4 alſo your fingers, and {omake 
't pinion pus pant exile; and ſpread in and apply it 

PLef 
end ay he dheetes, andſceth them in Water, a=« yrumene 
Watcs trem them , and beate the 9/4+bvrv 


my 092 Bpares reaſe, and ſoa it vnto 
wr TW. £ pply 1 


Tok hencofr rac andſtampeit with ruſty Bacon 5, the 6, 
tilit co kf __ falue , and therewith drefle the _- —_ * 
ic 


ſore n_ oi ae” 
cor the pany be outwardly venomed, takc Sage and (5 raps 


bruiſe it wel and a pou it vnto the lore, renewing it at, 
q tine teh if, it be inwardly, then let the par- 
ry dri of Sage eytherin Wine or ale mor. 
nga 
eh themorning,and brute ir wel, For —_—_ 
FA (30 the fore, and. renewing it twice or "= 
; hl 


Fol ot the itch, 


Tae of Agbec one dramme » of Qujckfiluer 

ny:vonh killed wel wizh Vinegar, then mixe 

." FP) -wornh of oyle de'Bay, and tberwith 

Y,> (Or ortſerwiſe take-1ed ontens and 

ay. ohm wn eman Water a good While, then bruiſe 

'im3l,,206 withthe Wares they: were fodden 

i mn, _ meſh ahcioh dc place with 
5 nu2d? 235m bas want 10 

Ke 2. great quantity of Cog hearbe Sans; md 


zo. 


FIRE Ray” much of red wettle; 
Scabbe. 7 and- with the: +ycE 
fire, and [6ker ir 8rinke in's 
RY ; 2: 
To killthe ſtch'* * Fake # penywourh of 


of recter ſerpe- greene vhppev as, ; rae 
| 89+ ry, late 


ouer ithe Niewiths pier five mae, 
8 pint of wine Vinegar ain rheſe t ibs 
come th ifel ne & then th 
To take away O——_ retry qua ne cds 
oe ene app'eGepyrcieund rake the thor out, thicti 
your apple and your Barrowes g + 
it over thefirbthat:it fridy laclt bit 
it from theti1e,and put thereto 5 | | 
water and ſtirre all rggether till it beak, anc = 
it. ina cleane vellell,: afid! 
w__ WI 54: ogrv 11 yiq" RO 
Forthe French + i quichſiluer-abd onto hee 
©: Spaniſh ox, _ wok wer Out Tryin 
Populion, and mixe them roar er w is 
nem; andanoytit the Sores theiewi = 
ty exceeding warme. Os at 
ncd,of Reſin, Fran fer ule 
&: bay, '\@ylg olyze, | | 
lrad,. cMerthry fa ethers 7 
of Allaah aire View 6d 
arc hard, and mekyoir 


_ 
, 
$8 % 


3.y 


and ftirre ul wel hes, thei ſfraynett 
cloth, /znd- py i tine tothe fotes; © 
Cpunsr gee: rolcht tio Ware? tf 


and the ra wn and mixe them * 
70 a0 0mm, and apply und; x be 


MP 43 ODE ON w : 


* - , 
 - == a> - 


_ _ - — - > wn _ _ _ - 
a th _ — 
_— 


>Booke. Hoybold Pyjcks. =. 

but lot itgor comme ineo thefores, andirnildry? them "Bos 
$3:0129 Yþ!) aL0fv7 

La Taktof Treakle hilfepernyworth, of long Pepper LE 

ROSUIS and of 5 as much, 'a lictle ginger, and a 1o rob = 


of: Lieoras,  warme them. with Rronrg naſh exe, 
ry tra pany-drinke/it off, 'and lic downe 

al bed and Sd ſweare : and then when 

pin fores _—_ vie: ulageg wet: & anerevean: oe 


by "te. eafred Harncis, and the juyce of Sex _ OD OE 

,and mixe them very well ti heworonm 
gunner Sith he id withic anooyn the party, t French Pextd 
bcfare you doe 20noynt him you © Gall wich this water. talaway, 
Toke beg bleetitmn very very tajre water froma gallund 
GenRs 44, aturatrIg -» _—_ ofboy and! fome' 

46-5 © 4d ay " compete? you Additions; = 
tauc- ſtrained the rib: bf from the water doth ro gneene - 
your: yon your allom, and therewith wrath the vw. 

andllxir. 


6 Apdirr and | then lay the a- 
Mk 
Frly theoyleatthewhiteof an egpe, wheare- flow. \ ;c&wofuue 


cr,/4Jietle- hony and venice nine, take and ſtirre tor agrecne 
all theſe together,and ſo vie about the wound bur not wen, 
yen q5bleed, then adde rothis flue 
Boltdhmaorgake © * 
on Apoponax and:Galbannum,of eachan ounce, Am. , 
pgs px Bedlynd of each two ounces, of Lethar- g greene pound, 
29.0 T2204 perm \#halſe, 'new wixthalfe a 


orice ounce, Turpentine Folize” 
oucea.Agerbroo 


glede bey one ounce, Theſſe 
RS 1 nnats pr Ounces; oye of Roſes 


aket [vyle res pore, all-the kolohy 
teſter /xd on powder aire ſeaiep < | 
take 


_— 


—TO 


| cake allathree pints ofright:\Winevinegar;and 


| 5599 ro, bethic 84 rHhowpaient imod 


an . greene 
woun9,cut, or 


bre, 


., them 


To ftaunch 


b od,& draw * 


t1 +EWe's tote 
TIT, 


A mace oyie 
tur ſhrinks 
of lincwes, 


E5- 


A water to beal 


5 aquart of {qaasj1e,anda quart of 


—_e+ 
foure gummes into the vinegar a whole day betGre, will 


the, gurames beciſſolaed; 1thertlfet aver the fieand 
le it boike very ſoftly vnril-yagr vinegar /bceas gobdas 
ent ys x then katy ey ies 
mauth, an ye hes 10 _— YOUB 
Vipul _ m—_ kria {rlewbys 
tic at _\ jn ac 
ly, then put cpa Yn and all the reſt, \|bartee 
your 7 zpentyng hedaſty. andiſ0tetin  ritlyoiſec it 
wa 
and worke in ith oyle of naſes far ſticking! viito 
hands,and make it vp inzoules plaiſterwiſe ;; 96 
is to be noted, t;4t.y0uroy le of roſes muſt:no; ne 
bur.aficy it istaken Fronttahe firewljale' 
od md 121-Dos- no 
Ne rt hdd of rates iarkbarmaictea 
Hani. ſuckle is flowerscleanepicked, : hen! 


take 0,1,a0d a: quitrer of 
pound of tight FE Hney c 


rified;: "wares — 
wookh of graincs,. and4wopallonds of running Wa-. 
eu Sane the (aydabingtinathe water, andlet 


eh clog" 


fre ti Frog moſt cold, andtrayneir 
Da tiling © 


cloath,and putir vp in a.glaſſe, and the 
or pleagane yiciras you have cecafion. = 
Takea ea of Ric flower and 


wAIAla 
bignc froft © ound Jay tip ichehe« 


ſtes, before rchearlcd, ouer it, and: 
ir lefſe andilefle rill the w wy | 


Take a quart of Neates foos ms 
ful] 


1» Howbold Phyficke." \ :$3 
full otroſemary firypryand boylealltheietegerher till 
halfe be conſurned;;chen prefleand Rraync it; andvlc/it 
according as you find occaſion. |!) 53719 = 161; 

1{-Lak& bony, pictandbuter;and ſeeth themitage. 
ther, andacinoyncrhedurragainſt the fire, and tent they; gue. 
{ore wah theſame. 1. / 

Take grounſell and ftampe it, andſceth it with ſweet Forpricking 
milke til} ie-be thicke, then temperit with blacke ſope * * born: 
and ns | L ; . , 

-» Take Rofina quarter of a pound, of waxe three oun- To gatherfleth 

ces,. of oyle of Roſes one ounce and ahalfe, ſeerh a11i® wounds, 

them together jna- pint of white winetill it come to 

panenegy taken from the fire and put thereto two. 

ounces of VeniceT wrpentize,6& apply ir two the wound 

orſore. | | op 
Additions, 


Fake muſtard made with ſtrong vinegar, the crums;, 2? 
of browke bread, with aquantity of hony and fixc figs vogs, | 
winxt, :remperall together well andlay-itvpon a cloth for the Cyaty- 
pladficrwiſe, put a thinne cloath betweene the plaifter ©** 
2nd the fleſh andlay itrothe place grieued as oft as need 
requir Sons , 1 

+ Fake: a-pound of fincRozin, ofoy/e de bay twooun- Ajellonk 
ces,0f Pbputiomagmuch,of:Frankenſence halte a pound; tb tor -» 
of oyle obs pple two.ounces,of oyle Camomiletwo oun: ting, = 
ces, of ople of Roſes rwoounces,ob axe halfe a pound, 
of Twrperifvea quarter oba pound, melt them and ſtirre 
therd/wellrogerber and:thev dip linnenclothes therein, 
and apply the {care cloathas you ſhalbhaue occaſion, & 
netecthe mare oyle y ouvic; the more {upler the feare 
cloathus;zabe the te{iyoylethe Rtifferitwillbe. 

Take a little blacke lope, falt and hony, and beate,, ,_ .... 
them, web rogether; and ſpread 'it ona browne paper ſnclied. 

and apply tcethebruiſe,--! - + > ne 

| 8 -3 Take 


ek Take watlowes andſrexbathe dregpes of good 
Forſwelled AJje or mi/he, and make a plaiſter thercot,, and applyit 
_ to the place ſwelled. WE" 
For any ache. Fake inthe moneth'of may, Henbane , and bruiſe it 
wel and puririntoan carthen poaand: put therers a pin 
of Sz/let oyle and ſet it in the Suane nil it be all one 
ſtance, then annoynt the ache therewith. 
ay Take halfe a pound of vnawrought wax,as much Re- 
any pancin 110, One ounce of gelbenum,a quarter ofa pound of Le- 
che ioynts, thargy of gold;three quarters of "white Zeade, beaten 
to rand tearſt, thentake apint of Neates foot oile, 
and fer it on the fire in a ſmal veſicl which may containe 
the reſt, and when'ir isall-moulten, then purinthe 
pouders and ſtirre it tat with.a flicey and #9405 4 wy 
the bottome of a ſaucer, when it beginneth robe 
what hard,chentake it from the fire, and annoynr afaire 
boord with Neates forte ogle,, and as you may handle ir 
for heate, worke it ypin roules., and it wil keepe fiue oy 
ſixe yeares,being wrapped vpcloſc ip papers,and when 
you wi! ve it, ſpread of it ehin vpon newlockram or lea- 
ther fomewhar bigger then the gricfe , andfo ifthe 
gricfe remooue follow it, renewing it moming and cue. 
ning,and let it be fomewhat warme when it is layd on; 
. and bewareof taking cold and drinking hot wines. 
Additions, Take f:ure or fine yolkes of egges, hard ſodden or 
To grictin he , oſted, andtake thebtanchesof grearmarrel, and whe 
elm 6-21} wel ogerher im morrerwich beeps, andre 
0! wwynt, or 13211 wel togerherina m ilke, and 
pare frye iz varil ut bee very thicke, and fo make a 
thercof,. apd1ay irabour the ſore, and i wil take away 
both paine and ſwelling, 
Takcagallond of ſtanding lye,pur toit of Plantarin 


Cer and knot-grafſe,of cock ewo wor - 


LO of ARG. IND men; 2 


56 The Englifb Home: wifes, 2 Booke: 
"anda nightandalwayes ſplint;inwel, : and ofcer cheriſh 
it with, the, oyotwens bef: | broken 
bones,aod keep the panty nwhollome mes acid 
drinks ta he he. ;and ifehahurr con blbarmb ce 
bim bcexe a bal of: gteene IO Or 
the ſhricking ofthe-band and finewes, 


ox any Feuer, -c1rTabRdagh Raga i; Hanrows viſendgntes of eatha | 
a like quantity; tarhpahenerultBer eine rope _ 
to the wreſts of the hands. 
TOR Blarnch-Almonds in on d watcr, makemilt milke 
ai Feuer,” exc of them (burit agt verb) then pure 8 ugar,'and 
A Sb: in the craiy fd has you drinberhereoE, 


The reyall me- Takehree ſpoonefu Alt.amia lack Safes, and 


——— bruiſe and feraine it PONIES then adde,a quarter ef a 
ſpeonfal of fine Treacle and wixalogerher, and drinke 


it when the fit comes., {0310 gnidio 21nd rhWIbaG 
Take twox0gts'of.. Crow ſeatthat name 
Another, ground,wyhich have nolicle roots them, 


number of-1wwenty or more;,/ and alietle-of the ih 
thatis abou themy and. do.norrvaſh them, -andadde a 
lictle quangity of Sale, -and mixe allwel together ,,,and 
lay it onJinnea cloathes, andbind it about your thumbs 
betwixt the firſt and the neatherioy m—_ let it lie nine 
Gaics varemaoues Nog agetye's } 20 Faye: ab 1521/1 


l. A 
, * 4 *I? I - 
3 3 I 245] £ to 4 


Aw approdiced Medici fox 1h grmep 
weary {yp {5 


'Fakear ht-omgtariche Youcan: 

ad elſe — ances, roaſt tetider = 
takeawaythe $kinneandthe'coreand vie only the pap, 
ard-the like quantity of C bake fively Cried mabchens | 
Os 4p Trencher before thefire , and 


” OA I be es ee 


—S 


3 Booke.  HuwboldPhyoke: © 


pachanber weltoa plaiſter, thenſpeead i ir vppon a lin. 
ed pop warmed very hot,as may beſuffercd,' and ſo 


othe nauill-for twenty fourchourts., vic this 
n eine tpi rid tice or more, yatil the: Laxke bee 


Tamakerhe oyle of Swallexies, take Levendar nt: 

ton, Sp: ike. Ko _— afſe,Rihwort,) Balmke; Valerian; Roſe+ ane of Swal- 
wary tops, Woodbine tops, Vine it11ngs, Frenth'mallowy, owes, 

the, 9 Aleoit, Strawberry itrings, Turſan Planteir, 

Walnut tree leanes, the tops of young Bates, 1ſop; Violet 

leaves, Sage of vertue, fineRomanW#r mwood, ef each 

of thema handful; Curmieaie and'Aed roſes, of cach - 
twolandful, ewenty-quicke $waſowes, and beate them 

al:ogetherin a great morter, and putto-them a quart of 

Neat: foot.cile;or May butter}, and grirad them all weil 

together. with twaouncesof Cloues web beaten, then 

A m alrogether inancarthen-por:; and ſtopitvery 

lerfutg@ayrecomeinta it, and ſer it tine dayes ina 

Selle LfAplach, chen open;your porand putinreyjc 

Apaind of whac oryellowwaxc cut very-fmal:8: 

a pint.of ople or: burter, then-ſct your pot cloſe: ſtopped 

intoa pan of water,.and i<1itboiled {ixe or cight houres; 

= {train jt; this oyIeis exceeding {oncraine for 


1 bones, bancs _ ioynit,: orany paine'6e 

eytherio the bonesv1 finewes; 

Fomabe oyle of C amomile, take 2 quart Sallet yy To make oyle 

t inr02 glafſe, then take a handful of Camomyle 9 Come mile. 

da oit,and rd tag ito. ___ andletthemſtand 

in re onely you maſt ſhiftiveucty. 

three da yes, brag na ſteaioe it fromthe old/Camonrile, 

and panin35 much ofnew,and mole taptinnas 
for any griefe procerding fram<oldeaules, . 


"To 


The Pl Hoyenia, 


To make oyle 
of Laucndar, 


To make 
Luvoth hands. 


To make Dr, 
Situens wALCL. 


To make oyle of Lawexder, an? ponies 
and pur itinto a then 
ra eben ones md Hap pi 
winal as our-oy le Of cam! | 

To make an oyle which ſhall make the ckinnoof die 
hands very ſmooth, take _4{monds and beate them to 
oyle, then. take. whole cane; and purthem botkroge. 


ther inta aglafſe,fe ſetitinthie Sunne finer lixe dayes, 


then ftrayncir, and withthe famcarnoynt your hands 
cuery night when you goe to bed,otherwile as you haue 
conucnient feaſure, 0m; 

_ To make that water which was firſt inuen- 
ted by. pr gen, 62 wy nana wars 
rcd the Receire tothe Arch-biſhop of Cancawrbury,a lit- 
tle befaxe the death of the ſayd DcQor, Take a| 
of good Gaſcoyne wine,then take Gizger ,Galemgale, ir: 
n4m0n, Nutmegs, Graencs cloues,bruijed, Fennell. ſtexti 
carraway-ſeed, ah, pam. ;of cuery of them a lke quan 
tity,tharis ro ſay angel fume age wild Maye 
toram, Prmy.x Mants,red roſes,Tiame;belle 
mary, ry, eo fg 4 cchoihom 
2 handfull,chea bray the ſpicesſmal,8: ory 0 
& pur all inco thewi lcrirftand ſo-rweluehouies 
only ſtirrer djverszimes hen diſtill it by] in, 
and keepe the\ ficft'warerbyiirſetfe tor Ne the bet 
then keepe the {econd-warer torthar-is good; & for the 
laſt negie&itnor; foririsvery who freer 
worlt of thothree, Nowforthe vertue of this 
is his, it comforrerthe ſpirits br vital] 
all inward: taigodne pa ao - dod's-' 

{trke ofthe aq conration 

Se linews, > behpoctren char bo 

barrainc,it the WOrmes in the body my 
| C 


—ET nl 


cold Cough; ic helperh rhe'toerh-achjr 
Romack, and cureth the old dropfy,jt helperh che ſtone 
in -the þ/adder and inthe 7eines, ithelperh a ſtinking 
breath: And whoſocuer vieth this water moderately & 
not t00 often, preſcructh him ingood hking, and will 
make him ſceme young moldage. Withchis water 
DoRer Szenens preferued hisowne life vnrill ſuch ex- 
rreame age,that he could reithergoe nor ride,& he con. 
tinued his life being bed. rid- five yeeres, when other 
Phyfitions did iudge could nor line-one yecre, when 
he did confeſſe a little before his death, faying : thar if 
he were ficke at any time, he nevervied any thing bug 
this ——_ : Ard aiſo the Archbiſhop of Canrerbs- 
ry vicd it, and found ſuch goodnes init that he lives til] 
he was not able to drinke of a cup,but ſucked his drinke 
a hollow pixeof filuer. This water will bee 


through 
much the benter if it be (ct in the Sunne, 


To make a cordial r9ſaſo/;5,take reſaſol:s,8& inany wiſe 
touch not rv mr 6 RT = 


nor wath , EY 


it, take thereof fourc goed-handfu's, then take two of Kocutols, 


ood pints of Aquavrte,and put them both in aglafle or 
- C otpeFaioey ne foure piats, and then ſtopthe 
hard and iuſt, and ſolerir Rand three dayes and 
three nights,andthe third day ftraine it through a clean 
cloth into another glaſſe or pewter pot, and purthereto 
haife a pound of S«g7 beaten ſmall, foure ounces of fine 
Licoras beaten into powder, halfe a pound of ſound 
Dares the ſtones being taken out, and cut them & make 
them chleane, and then mince them ſmall, and mixc all 
theſe and ſtop the glafſe.or potcloſe & wut and 
after diftill ir through a lymbecke, thendrink of jtar 
night to bedward halfc a {pocncfull with ale ny 


£ 5 


% P 


there is nor the weak | 
nature or ſtrength;or thatis in Mo efon riombur it will 
reſtore. him againey and cauſe himvro/be Rong Ec luſty; 
and te hauc maruailous ſtomarks , prouided al 
waies that this yoſaſvl;s be gathered(as you poiſibly you 
can) at the fullof rhe Moone when the Sun ſhineth be- 
tore noone,andiert theroots bf them be cut away. - 
Take the flowers of roſes or violets and breake them 


Additions, ſmall and purrhem\into falletople,/and ler them ſtand 


tothe Ozlcs, 
To makevyl: 


in the ſame tenne or rwelue daies, and then prefle it, Or 


& Roics or Vi- Otherwile take a'quart of oyle Olyze, and put thereto 


ok ts» 


To make c1lc 


Sixc ſpoonefuls otcleane water, and ſtirzeit well'with 
a {lice, till it waxe as'whue as milke, then take two 
pourtd of red rofe leaues and cut the white of theends 
of the leauesaway, and put therofes into the ole, and 
then put it into a duubleglaſleand ſer ir inthe Sunnealt 
the ſummer time, andit 1s ſoueraine for ay (calding! or 
burning with water or oyle.' 

Orels take redroſesnew plucked a pound or two, and 
Ct the: white” cnds of the teaues away, then take May 
Butter and melt ouer the fire withtwo pound of oyle 

olyuc, :nd when it isclarified pur in your roſes and put 

ic, all inaveflel! of glaſle'orof carth, and Rtopirwell'a- 
out-thar no: ayre enter innor out, atid ſetit in another 
veſiclt with waterand lerit boyle halfea wee or more, 
and then take it forth and ſtraine oz ptefeirrhrough a 
cloth, andputirimo glaſſc bonclls, th is, poodfor a | 
manner@tvynkind heates: "7. | 

Take twy' orthree pound of Mdeadegs and cit chem 


of NuumEges, (Mall and? bruifeartem 'well,-cherv parthem imto ap 


_ 


and beate them and. ftiurethem abou; which done yr 
them-into% canuaiic or ſtrong linneibaggegand : 
them 


| wane ekeanc of it ſeife 
within tcn or fifteen - mpeg " is ebb thtice ſo 


much aycht'Nut t le hath 
yery great vertuc in cok chan inward 
parts,and a(ſwaging the paine KLIN mo her & Cyatica, - 


Take the flowe:s of Ipike,ane waſh them only insi/e [0 mute rr 


val ind preffe ther 182 pr 
n;ar nd rake that wh ly tommeth out he carcfully,and pur 
it into aftrong veſſel of glaſle, and ſerit not in the Sun, 
For it wil cleare of it HE ds ra faice and brighr,and 
£y ſharpe 'the Sprite ;ahd thus you" 
'of ather heaybs of — oa eres Lan eys- 
fe and ſuch like; 


FE pes 0a third part , then prefle it andpurit- 
Ky: a; glaſie,and atrerten or twelue dayesit wt be'per- 


E encopSing good for any.cold gricfe.: » 
h Ing Chyrut 


ſummary: manner. paſled.overal1be' 

ent ature La es birthererh 

Enblifb; Houſewife; being as mich as is 
9 \preleruation ofthe healthot hortamily - 
this Chaprer, ſheweded theiovard ver- 

bc o ur yearby ode witnow Tc! 

more our war | Que edpes; 4 

het "—_ as much - 85 before: + 

agreat dealermotein vie +. ney 

the ork e welati.cicd by Sulees GroGion, | 


chermind of 


olixc,and then ſtamp, chem wel ten them.in a Can<xct oylc of 
as hard as you SP*<+ 


BL. A ick,ard arounceof Ohibanum To make ovie 
| as {mal as is poſſible; and boylethemin oye * Mattie, 


_ NG z Boo ke 


She muſt know 
all 4carbes, 


43+ 15 $40 139 Des aatiolig toc 41 


Ly 1 rrorboni oy + SS * 7 
Rk K 4 IL B 


«*, WP. 
# 


Ofpake they <= 


ledges which belong-vato our 
I _o the firſt pay or 
Skill and Knowledgen © 
ſecrers belonging r6 theſame,! 


by kelghglog ROY z and the kl epi 


rant thertin , may not- by/ the Lawes: of firiet 
challe-ge the trexgdome'6f Marr 


ſbecanthen but cformehalfe der yow;; for 
loveand rſhecaanorcheriſh, 
tam with rhat true Coty which is ever © 
To hat ome of 
ſhatvncerfland;; pore we 
hane Kno\ 
the Knchiny 
Sauces; for Ser yt ty Hes, 
adorniog:which j 
ſhee muſt GY Argo a labo EE 


oF. bd 


—.__ 


6z 


_ Heoboid*Pigols. 
a te +6 be-much tc too'redious, & 
eirin the c jon of 

Nos wy rg 


flouriſhing, thar A. aan -all 'Hembs hoe 
of. goodnefſe, ſhee may the: prime vſc'of the 
"iy And bccauſe I will inable, and not barden her 
memory, | will. here giue: her a thore Epitomi of all 
thar knowledge. | 

Firſt then, let our Engliſh Houſ. wifc know, that (ic Her ilin 
may. at al times of che Monethatid Moone, genecally "bs Gaaken, 


law —_ Colwarts, Spinage, Lethice,Parſmeps, Ra- 


ns tbe pw faked Moone, the may fow 


Spyke, Garlicke, Boraze, Bagloſe, Chernuyte, Coriander, 
Gonrds, Creffjes, Marioram,t alma Chriſti, Flower "2en= 


tle,wbite Poppy, Pur v,Rad'fh Rdcket, Fortell, 
a6 ad rr; he Moog Ra ors 
ſow dnviſſeeds musked, Yrolers,'Bleets, Shirrits, "ry 


Saccory, Fennellzand Par fly. The Moone old; fow #» ty 


byfetl, Cole Cabadge, white Cole, rene" Cole, Cnium 

Fc oa Horne; Ditrs Graiat ; PE ME. 

lows; Onions, tux Landes Keder Fein Celes. 
-Ta March the 00ne New, ſow Garzbke, B, Borragt,B4 

lofe, Cherwile, cr, wy omg whire "% - 
Par Dd#ble 

2 acifall Hoc 


ref Li 
Baſil, Bleffſed Thiffte;Co bi 
apy i reds. A 
a Toon er 
Magrets,0 Lee = 


news, Flowey 


: ecu s, 


erp row 


he Engl Houſe wits = | H_ 


— —=- Savory. In. May; 
* . In 77>: ttoadſogganifeſen 
The Moone old, fow cenewiow ger) ord 
Iuly , the Mgonearful ; ſow'g hree. S#ccam i: hs 
Mooncold, ſow.gahedge;dettice, | = 7 HA 
Mooge at the ful, ſow white S#ceory. £ 

Tran'planting Alſoſhe muſt know, that Hearbs wits of Seeds, 

9 Heabes, may betranſplanted at al mes, © xcept cberacte, Arage, 
Sp1nage., ,and Pſeley, . Which are: not good being once 
89's need, obſe cruing cucr to —_— plans and 
rainy weather; *: 

Chaile of tceds Allo ſhe muſt know,thar the choice of ſcedsare rwo- 
fold,of which row-beft, being ncw,as cacamblys 
and /ees, and ſome WI i as EY paige 
#9), beets, Pr:$4n, rrefſe 0h bu $900 
keep cold lertice, pa 4 baſil, fe, eatery, 
cole, Dyers graine, and mellons,, Sfrepad: : diy "mat 
Ce ne nligbate 

es x 
Proſperity of weather, theni in) hor, cold,'or dry'dayes. Inthe moneth 


of CAprilthe moone being, pa raipanrting rac ects 

benley tine; wiclets.: betaio 

£,and marwalous apples : _ warie ——— 

he hiftle, Pena ans gd om fre I 
EEE + 

mathe gwherediofairsmemher;/arthir wane: 

Gaihcring Gt mn IC; wn haps rr ane 


kecws 


— ——_— — —— 


_—_ 


ker 


En AEST LI ON I TP rr er 


2 Booke, Skill in Cookery. 

after the change » and thus much for her knowledge 
briefly of Hearbs , and how he ſhall haue them continu. 
ally for her vſc in che Kitchin, 

Ir refteth now that T proceede vnto Cookerie ir | 
ſelfe, which is the dreſſing and ordering of mcate, Ot! 
in good and wholeſome manner;to which, when (2k aud 
our Her { wife {hall addrefle her ſeife, oggapll well vn- the'car, 
derſtand, that theſe quajities muſt cuer accompany it ; 

Fuſt,ſhee muſt bee cieanly both in body and garments, 

ſhee muſt have a quicke eye, acurious noſe, a perfect 

taſte, and 1eady cate ( ſhcee muſt not be b urrer- fin. 

ered, ſweere. toothed, not faint. hearted ; ) for, the firſt 

will Jet cuery thirg fall, thoſccond will conſume what 

it ſhould increaſe, and the laſt will looſe me with ro0 

much nxcaeſſe, Now for the ſubſtance of the Arr 

it ſelfe, I wHll diuide it into Gue parts, the firſt, Sallars 

and Fricales, the ſecond, boyled Meatcs and Broaths , 

therthird, Roaſt meates, and Caibonados ,the fourth, 

Bak't meates and Pics , and the fith, B.nqueting 

and made diſhes, with other conceites and ſe- 

cxets, : 

Firſt then to ſpeake of Sallars, there be ſome fim. Ofsalla's. 
ple, and tome compounded; ſome onely to furniſh A —— 
out the table, and ſome both for vie and adornation : 

your {imple Sallats ate Chibolspilled , waſhe cleane, 

ard halfe of the greene tops cut cleane away, fo (er. 

ued on a Fiux Ciſh, cx Chines, Scalions, Radiſh-rcots, 

boyicd Carrets, Skirtets, and ener Hh with ſuch 

like ſerued vp fimply : allo, all young Lettice , Cab. 
ageelcttice , Poiſlan , and divers other heatbs which 

may be ſcrued ſimply without any thing , buralit- 

tle Vinegar, Sailet-Oyle , and Sugar: Crions boylcd, 

ard ftript ftzom heir rind, and ſerved vp Wwhh Vinegar, 


tant. 
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Of compound 
Sallets, 


7 
Another com - 
pound valler, 


oyle & Peppers a good {imple'Sallat fo is Samphire, 
Beano-cods, Sparagus, and Cucumbers, ſerucd ia like- 
wiſe with Oyle, Vinegar and Pepper, with aworldof 
others, tootedio.,s ro nominate. 

Your compound Sallats, are firſt the young Buds 
and Knots of all manner of wholeſome hearbs ar their 
ficſt-f Pringle; as Red-ſage, Mints, Lentice, Violets, Ma- 
rigoids, Spinage, and many other mixed togerher, and 
then ſcrued vpto the table with Vinegar, Sallet Oyle 
and Sugar, | 

To compound an excellent Sallat, and which indecd 
is viuall ar great feaſts,and vppon Princes tables: Take 
a good quantity of blanchrt Almonds, and with your 
ſhredding Knife cut rhem groflely, then take as many 
Raiſins of the Sunne cleane wafht, and the ſtones picker 
out, as many Figs thred like the Almonds, as many Ca- 
pers,twiceſo many Olyues, and as many Currants as of 
all the reſt clcane waſht : a good handful of the fmall 
tender leaues of Red Sage and Spinage ; mixeall 
thcſe well together with' good ſtore of Suar, 'and 
lay them' in the bottome of 2 grear dith ; then pur'vn- 
to them Vinegar and Oyle, and crape mores Sugar 0. 
uer all : then take Ocengesand Lemons, and paring 


_ away the outward pilles, cut them- into thinne (i 


ces, then with thoſe fl.ces couer the Sallerall overg” 
which done, take the fine thinne leafe of the red Cole. 
flower, aad with them couer the Orenges and Lemons 
all oucr,; then over hole red- leaueslay another courſe 
of old Qiucs,ard the flices of wel pickled Cucumbers, 
rogether with the yery inward heart of your Cabbage 
le:tice cur into ſlices; thenadorne the ſides of the diſh, 
ard ihe top ot the Saller with mo {ces of Lemons and 
Orcnges,and lo ferue ir vp, 


"a ] To 
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To: make an excellent compound boild Sallat : rake 
of Spinage well waikt, two or three handfulls, and pur An<x<cllene 
itinto faire water,and boilcit til} it be exceeding ſoft,8: 
tender as pap; then put it into a Cullander and draine 
the, water from-it, which done, with the backfide of 
your whos: « ws. way chop it, and bruife it as ſmall as 
may be: then put into a Pipkin with a good lumpe of 
ſweete butter, and boile it ouer againe; then take a good 
handfull of Currants cleane waſhr,and pur toit,8& ſtirre 
them. weil together; then put ro as much Vinegar as 
will make it reaſonable tart, and then with Sugar ſeaſon 
it. according to the taſte of the Maſter of the houſe, and 
ſo ſerucit vppon ſippets, 

Your preſerued Sallats are of two kinds, either pick- ot,recemir _ 
16d; asare-Cucumbers, Samphire,Purſlan, Broome, and of 5akers, 
ſuch like, or preſerued with Vinegar ; as Violets, Prim- 
role, Cowllops,. Gillyflowers of all kindes, Broome. 
flowers, and' for. the moſt part any wholeſome flower 
whatſoever.” 

Now for the picking of Sallats,they are only boiled, 
and then drained from the water, ſpread vpona table, 
and good ſtore of Salt throwne ouer them, then when 
they are thorowcald, makea Pickle wich-Water, Salt, 
and al lictic Vinegar, and with the ſame pot them vp 
in cloſe cartheu- pots, and ſerue them forth as occaſion 
ſhallſe ue. >' . 

Now: forpreſcruing Sallars, you ſhall take any of the 
Flowers before-layd after they hane beene pickr cleane 
from: their ſtalkes, andthe-whire ends (of them which 
haue -any.)/ cleane cur cway, and watht and dryed, 
and taking ,@ giafſe-pot like a Gally»pot, or for wanr 
thereot@Gally-potu felte, and firft ſtrew alle Sugar 


in the bottome, then lay a laycr of the Flowers, 
| F 2 then 


"- 
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then couer thar layer over with Sugar; then lay another 
layer of the Flowers, and another of Sugar; and thus 
do. ene aboue another ti;lthe por befilied,- ener and a 
non prefſing them hard downe with your hand: this 
done, you ſhall rake of che beſt and (arpeſt Vinegar you 
can get (8&ifthe vinegar be diltilled vinegar, the Flow- 
ers wiil keepe their colours rhe better ) and with it fill 
vp your pot till the Vinegar ſwim aloft. and no more 
can be recciued ; then ſtop vpthe pot cloſe, 8 ſer them 
in a dry temperate place, and vſc them at-pleaſure , for 
they will laſtall the yeere. 


" kemaking of Now for the compounding of Sallats of theſe pick- 


range SaUars led and preſerued thinges, theugh they may be ſerued 


vp ſimply of themſelucs , and are both good and dain- 
tic; yet for better cnrioſi:y, and the finetadoraing of 
the table , you ſhall thus vie them : Firſt, if you would 
ſer forth any cd Flower that you know or haue ſeene 
you ſhall take your pots of preferued Gilliflowers, and 
{luring the colours anſwerable to the Flowecy on ſhall 
proportion it forth , and lay the ſhape of the Flower in 
a Fruit-diſh ; then with your Purſlan leaves make the 
greene Cofhn. of the Fiower, and with the Purſlan 
ſtalkes, make the ſtalke of the Flower,and the diviſions 
of the l:aues and branches; then with the thinne ſlices 
of Cucumbers make their Jeaues in true proportions, 
iagged or otherwiſc : and thus you may fer forth ſome 
full blowne, ſome halfe blowne , and inthe bud, 
which will be pretty and curious. And it youwillſer 
forth yellow flowers, take the pots of Primroſes and 
Cowſlops, if blew flowers, then the pots of Violets, or 
Bugloſſe Flowers, and theſe Sallats are beth for fhew 
and vie; for they are more excellent for waſte then far. 
to looke on, 


— 
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Now for Sellers for ſhew only, and the 2dorniog and 
ſetting outof a table with numbers of diſhes, they by Sallarsfer ew 
thoſe which are made of Carrer rootes of ſundryeco- **?* 
Jours well boiled, and cut out into many ſhapes and pro. 

rtions , as ſume- into knots , ſome in the manner of 

curchions and Arms, ſomelike Birds, nad ſome like 
wild Beaſts, according to the Art and cunning of the 
Workman, and thele for the moſt part are ſeafoned 
with Vinegar, Oyle,and alittle Pepper. A world of 0- 
ther Sallers there are, which time and experience may 
bring to our Hoxſ-w fes eye, burthe compolirion of 
them, and-the ſeruing of them differeth nothing from | 
theſc already _—_ _ na O F. 

Now to proceed to your Fricales, or uecho. cc ane 
ſes, which ae dithes of many Cm ingre> _ Wo 
dients ; as Fleſh, Fiſh, Egges, Hcarbs, and many other 
thinges, all being prepared and made ready in af: y- 
ing Pans they are likewile of two forts, fimple and com- 

.pound. : 

4 Your ſimple Fricafes are Egges and Col!lops fried, os 
whether the Coliops be. of Bacon, Ling, Beefe,or young ot fGmple Fils 2 
Porke,the trying whereof is fo ordina:y,that it needeth ©: | 
Not any'rclation,: or the frying of any Fleth or Fiſh im- 

ple of it. ſelfe with Butter or {weete Oyle, 

To hauethe beſt Collops and Egges, you ſhall take y,q ccyop 
the whiteſt and youngeſt Bacon ; and cutting away the and ty ges. 
ſward, cut:the -Collops inte thinflices,, lay them ina 
diſh,' and put hot water no. them, and {olerthem 
ſtand an houre or wo, forthat will take away the ex- 
treame falineſle.: then draine away the water cleane, 

and-pyr-rhem into; a-drie pewter diſh, and Jay them 

one. by»one,;and, fes: than betore,, the heare ot che 
fire, {0-va$1ithey may | —_ and - turne them Jo, 
| 2 as 


"» 


—— _ 


he Engliſh Houje-wifes, 2 Booke. 


” 


then couer thar layer over with Sugar; then lay another 
layer of the Flowers , and another of Sugar; and thus 
do ene aboue another ti;lthe por be filied,: ener and a- 
non preſſing them hard downe with your hand : this 
done, you ſhall rake of the beſt and arpeſt Vinegar you 
can get (&ifthe vinegar be diltilled vinegar, the Flow- 
ers wiil keepe their colours rhe better ) and with it fill 
vp your pot till the Vinegar ſwim aloft ,. and no more 
can be recciued ; then ſtop vpthe pot cloſe, & ſer them 
in a dry temperate place, and vic them at-pleaſure , for 
they will laſt all the yeere. 


\ h-raking of Now for the compounding of Sallats of theſe pick- 
Nange Sale led and preſerued thinges, theugh they may be ſerued 


vp ſimply of themſelucs , and are both good and dain- 
tie; yet for betrer cnrioſi:y, and the finet adoraing of 
the table , you ſhail chus vie them : Firſt, if you would 
ſer torth any ced Flower that you know or haue ſeene, ' 
you ſhall take your pots of preferuced Giililowers, and 
luring the colours an{werable to the Flowery on ſhall 
proportion it forth , and lay the ſhape of the Flower in 
a Fruit-difh ; then with your Purflan leanes make the 
gicene Cofhn of the Flower, and with the Purflzn 
ſtalkes, make the ſtalke of the Flower,and the diviſions 
of the lcaues and branches; then with the thinne ſlices 
of Cucumbers make their Jeaues in true proportions, 
iagged or otherwiſc : and thus you may fet forth ſome 
full blowne, ſome halfe blowne , and inthe bud, 
which will be pretty and curious. And it youwillſet 
forth yellow flowers, take the pots of Primroſcs and 
Cow!ſlops, if blew flowers, then the pots of Violets, or 
Bugloſſe Flowers, and theſe Sallats are both for ſhew 
and vie, for they are more excellent for raſte then far. 
to looke on, 

Now. 
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Now for Sallers for ſhew only, and the 2dorning and 
ſetting ourof a table with numbers of diſhes , they by Safer few 
thoſe which are made of Cayrer rootes of ſundryeco- **Y 
Jours well beiled, and cut our into many ſhapes and pro. 

rtions, as ſume-into knots , ſome in the manner of 

urchions and Armcs, ſomelike Birds, nnd ſome like 
wild Beaſts, according to. the Art and cunning of the 
Workman, and theſe for the moſt part are ſcafoned 
with Vinegar, Oyle,and alittle Pepper. A world of 0- 
ther Sallers there are, which time and experience may 
bring to our Hosſ-w fes ye, bur the compolirion of 
them, and the ſeruing of them differeth noching from | 
theſc already reheared F = O F. 

Now to procced to your Fricaſcs, or OCR ono anc 
ſes, which ſe of many ——— ingre> yn — 
dients ; as Fleſh, Fiſh, Egges, Hearbs, and many others 
th:vges, all being prepared and made ready in af: y- 
ing Pans they are likewiſe of two forts, fimple and com- 

.pound. | E 

4 Your {1mple. Fr:cafes are Egges and Col!lops fried, 

whether the Coliops be. of Bacon, Ling, Beefe,or young Ot fimple Fil 
Poske,the trying whereof is {0 ordina:y,that it needeth ©. 
Not any:rclation, or the frying of any Fleſh or Fiſh fim- 

ple of it. ſelfe with Butter or {weete Oyle. 

To hauethe beſt Collops and Egges, you ſhall take ,.q cons 
the whiteſt and youngeſt Bacon , and cutting away the and ty yes. 
ſward,cut:the -Collops: inte thin ſlices, lay themina 
diſh,” and put hot-water vnto them, and folerthem 
ſtand an houre or two, forthat will take away the ex- 
treame falineſle.; then draine away the water cleane, 
and pyt-rhem into; a-dne pewter. diſh, and Jay them 
one. by-one/,;and, fes: then, betore; the, heare ok the 
fire, 10+-a811they may ;roaſte, and rune them Jo, 

| 3 as 
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as they may toaſt ſufficiently thorow and thorow:which 
done, take your Egges and breakethemintoa dith, and 
put a ſpoeneful of vinegar vnto them : then ſer ona 
cleane Skillet with faire water on the fire, and as ſoone 
as the water boy lerh pur i the Egges, and let them take 
a boile or two, then with a ſpoone trief they bee hard 
enough, and then take them vp, and trim them, and dry 
them, an4 then diſhing vp the Collops » lay the Egges 
vpon them, and ſo ſerue them vp : andinthis ſort you 
may potch Egges when you pleaſe, forit is the beſt and 
moſt wholſome. 

Now the compound Fricaſes are thofe which cenfiſt 


paundire3l®, of many things, as Tanftes, Fritrers, Pancakes, and 


To make the 
beſt Tanley, 


Ex 


Quelque choſe whatfocuer , beeing ings of great re- 
queſt an4eſtimarion in France, Spe:ine,and [taly,and the 
moſt curious Narions. 

Firſt then for making the beſt Tanſey,you ſhal take 
a certain: number of egges, according tothe bigneſſe 
of your Frying-pan, and breake themuntoa diſh\, aba- 
ting eucr the white of cucry third egge ; then- with a 
Spoone you ſhal cleanſe away thelittle whice Chickin- 
kno!s which ſticke yno the yolkes z- then with a little 
Crecame beate them exceedingly .rogerher-; thers take 
of grcene Wheat blades, - Vioierleaves, Straw*berry 
leeues, Sp 'nage, and Succory; of- each alike: quantity, 
and a few Walnut tree buds; choppeand-beate all theſe 
very we!, andrhen ſtraine out the iuice-,.and: mixing it 
with a little more Creame,'/put it to-rhe ftirre 
all wel together, then putin a few crummes of Bread, 
fine grated Breads Cynamon, Nutwegge, and Salt, then 
pur ſome {weere Baitrer into the Frying-panne, and ſo 


>{oone as it is diffolued orimelred,, putinthe Tanſey, 
and fre it browne witheat burning, and with a diſh 


mae. 
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encne it inthe Panne as occaſion ſhal ſerue ; then leruc it 
vp, hauing ſtrewed good ftore of Suger vppon'it, for 
to pur in Suger before wil make it heauy : Some yicto 

of the hearbe Tanſey intoir, but the Walnur tree 

s dogiue the better taſte or relliſh ; and therefore 
WH youpleaſe for to vic the one , doc not vic the 0- 

cr. 

To make the beſt Fritters, take a pint of Creameand 
warmcit : then take eight cgges , onely abate foure of = ” 
the whites, and beate them welina Dith , and ſo mixe 
them with the Creame,rhen put in a little Cloucs, Mace 
Nutmegee and Saftron , and ſtirre them wel together: 
then put in two ſpoonful of the beſt Ale-bartme, anda 
lietle Salr, and ſturre it againe : then«make it thicke ac- 
cording vato your pleaſure with wheate flower : which 
done, ſct it within the aire of the frc, that it may riſe 
.oud [wel, which when it coth, you fhall beatc it in once 
or twice, then put into it a penny pot of Sacke;; al this 
being done, you fbal take a pound or twoof yery {week 

e, and pur it intoa panne, and ct it ouer the fire, 
and when it is moulten and beginnes to bubble, you ſhal 
eake the Fritter. batter , and ſerting it by you, pur thick 
flices of wel-parcd Apples iato the Batter, aud then ta- 
king the Apples and Batter out togethe: with a ſpoone, 
pur it into.the boiling Seame , and boile your Frittess 
criſpeand browne : And whenyou finde the ſtrength 
of $4 leame conſume or decay, you ſhall renew it 
with more {eame, .andotall ſorts of ſeame,that which 
is made of the Beele-ſuet is the beſt and ſtrongeſi;mhen 
your Fritters aremade , ſtrow good ſtore of Suger ard 
Cinamon vyponthem , being taire diſht , ard ſoſcrue 
them VP» . The bcit Pans 
To make the beſt Pancake, take WO Os three egges, «akes, — * 
4 and 
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and breake them into a diſh; and beate them well: then 
adde ynto thera pretty quantity of fair running warer, 
and beate all well rogether-: then putin Cloues, Mace, 
Cinamor,, and Nutmeg, and ſeaſon it with Salt: which 
done , make it thicke as yon thinke good with fine 
Wheate-flower +then frie the cakes as thiane as may 
be with ſweete Butter,or ſweete Seame,and make them 
browne. and fo ſerue them vp with Sagar ſtrowed 
them. There be ſome which mixe Pancakes with new 
Milke or Creame , but that makes them tongh, cloy- 
ing , and not criſpe, pleaſant and ſauorty as running 
water. | 

To make the beſt Veale toſts, take the kidney fat, 8& 

Veak toafts. all of a loyne of vealeroſted , and ſhred as (mall as is 

poſſible ; then rake a couple of Egges and beate them 

very well ; which done, take Spinage, Succory, Violet- 
leaues,and Marigo:d-leaues,and beatathem,and ftraine 
our the juyce, aud mixe it with the Egges: then put it 
to your Vcale, and ſtirre ir exceedingly well ina diſh 
then put ro good ſtore -of Currance cleane wafht an 

pickt, Cioues, Mace, Sinamon, Nutmegge, Sugar and 

Salr, and mixe them all peifeRly wel] rogether ; then 

take a Manchet and cut it into toſts, and toſt them welt 

before the fire; rhen with a ſpaone lay > jv the roſt 
in a good rhicknefle rhe Veale, prepared as before- 

{layd : which done, put into your frying pan good ſtore 

of {weere Bucter, and when it 1swelt melted and ver 4 

hot, put-your roſtes into the fame withtlie bread fade 

voward, ard the fleſh fide dowreward : and afloone 25 

you f<e they are fryed browne, lay vpon the vpper-ſide 

ot ihe toſtcs which are bare more of the fleth meate 

and thcn tune them, and tric that fide browne alſo: . 

then take them our of the pananddiſhthem vp, 

and. 
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and ſtr5w Sugar vpon them , and ſoferuethem forth. 
| There be ſome Cookes which will dothis but ypon 
one ſide of the toſtes, butro do it on both is much bet. 
ter, if you adde Creame it is not amiſlc, 

To make the beſt Panperdy, take a dozen Egges, & , -. A 
breake them, and beate them very welk then put vnto beſt panpenty 
thera Cloues, Mace, Cinamon, Nuimeg, and good ; 
ſtore of Sugar, with as much Salt as ſha}l-ſcaſon ic: rhen 
take a Mancher, and cut it into thicke flices like roſtes , 
which done, take your frying pan, and put intoit good | 
ſtore of ſweete Burter,' and betng —_ lay in your flt- 
ces of bread, then pore ypon them one halfe of your 
Egges; then when that 1s tryed, with a diſh turne your 
flices of bread vpward, and then pewre oa them the 0: 
ther halfe of your Egges,& ſoturne them till both tides 
be browne then*dith 1: vp, and ferue it with Sugar 
ftrowed vpon it. 

To make a Quelquechofe, which is a mixture of ma- To make any 
ny things together ; take the Egges-and breake them, & 4#<)quechole, 
doaway the one halte ofthe Whites, and aftcrthey are: 
beaten pur thema to a good quantity of ſweete Creame, 

Currans, Cinamon, Cloues, Mace,Salt.& a little Gin. 
ger, Spinage, Endine, and Marigold flowers grofſely 
chopt;and beate rhemall very well rogether 5 then take 
Piggs Petitocs flic't;and grofiely-chopt, and mixethem 
with-the egges; and with your hand ftirte them excee- 
_ ding well together 3,then pur ſweere butter in your fry. 
ing pans. and being melred, pur in all therreſt,and fry jr 
browne withoutburning, cucr'and anon turning it till ir 
be fryed enough ythen:diit vp vpon a flar Plate, and 
ſo ſerue ir forth. © Onely herein 1s ro be oblerned, that 
your Fercitoes muſt be very well boyled vetore you put 
the unotheFrycale,! * © Wy ms | 


mts, 
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ions, And in this manner as you make this Quelquechoile, 
OE ſo you may make any other, whether it be of fleſh, ſmal 
witc> Cookery, Birds, {weet roots, oyſters, muskles, cockles, giblets,le- 
mor.s, Orcnges, or any fruir,pulſe,or other Sallet hea b 

whatſocuer , of which ro ſpeake.ſcuerally werealabour 

infinite, becauſe they vary with mens opinions On- 

ly the compoſition and worke is no other then this be- 

fore preſcribed z and whocandotheſe, need no further 

inſtruction for the reſt. And thus much for Safers and 


Fritaſes. ; 
To make Frittersanother way , take Flower, milke, 
To make Frie- Barme, grated Bread, ſmal Raiſins, Cinamon, Suger, 


LE %, Cloves, Mace, Pepper, Saffran,and Salt, ftirre all 
tdgether very wel with a ſtrong {poone, or [mal Ladle , 
rhen let it tand-more.then a quarter of an houre that jr 
may riſe , thea beateirin againe, and thus letiir riſe & 
b:bcatein, twice or thrice ar leaſt ; then take it and bake 
themin fweete and ſtrong ſeame, as hath beene before 
ſhewed, and when they areſcrued yp to the table , ſee 
pu ſtrow vpon them good ſtore of Suger, Cynamon; 
and Ginger. 3: 

Takes pint of the beſt, thickeſt and ſweeteſt creame, 
Towake the and boileit, then wiilelt it is hot, pur thereunto a good. 
| =_ "ud: quantity. of faire great Oare-meale Grotes very ſweete, 
cf andcicanc pickt ,- and formerly ſteep in Milke twelue 
houres at leaſt , andJetitſoakein this Creame another 
night; then put therexoat leaſt cight yolkes of Egges,a 
little Pepper , Cloues;Mace, Saffron, Currants,Dates, 
Suger , Salt, and great-ſtore-of $wines- ſuct ;1 or for. 
want thereof , great ſtore of Beefe ſuex.,- and then £11 ; 
it vpan the Farimes according vnto the orderof. eaod | 
Houfe. witery , and then boile them on a ſoft and gen» 
tle fire, and as they (wel , pricke themwithagreat pin, i: 
| or 
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» orſmal Awle, to keeperhem thartlicy bucſtnor , and 
when you ſerue them ro the Table fwhich muſt be nor 
yntil they bez day old,) firſt, boile them a lirtle , then 
take them-out and roaſt them browne before the fire, & 
ſofcruc them, trimming 'the edge of the diſh eyther 
with falr or Suger, 

Take the Liuer of a fat Hogge, and parboileit,then p,yu;ng, of « 
fired ir fmal, and after beate irina morter very fine , Hogs Liucr, 
then mixe it with the thickeſt and ſweereſt Creame,and 
Rrayne it very wel through an ordinary ſtrainer , then 
put thereto ſix yolkes of egres , -and two whites , and 
the grated crummes of neere-hand a penny white loafe, 
with good ſtore of Currents, Dates, Clones, Mace,Su. 

ar, Saffron, Salt, and the beſt Sine ſuet, or Beefe (uct, 
but Zeefe ſuct is the more wholſome,and eſſe looſning , 
then after it hath ftood a while, fil it into-the Farmcs, & _ 
boile them. as before ſhewed : arid when you ſcrue them 
yntothe rable, firft; boile theta little , then'lay them 
on a Gridyron oncr-the coales ;. and broi'e them geut- 
ly , but ſcorch themmnor, -nor in any wiſe breake their 
skinncs, which-is to be preuented by ofr turning and 
ST the Gridyron/, and keeping a flow 


Take the yolkes and Whites of adozen or fourteene 7, ,....1.cas 
pes , and having beate them very wel, pur vnto them p4:4.nge> 
the fine pouder of Cloues, Mace, Nutmegges , Sngar, 
Cymemon , ——_—_ Salt , then take the quantity of 
two loaucs of whitegraced Bread, Dates (very ſmal 
ſhred) and great ſtore of Currents, with good plenty 
eyther of Sheepes, Hogges, Or Beefe fuer beaten and cut 
{mal : chen-when all is mixxc and ſtirred wel cogether, & 
barhfooda while to fertle, then fil it into the Farmes - 
85 hath been before ſhewed , andin like manner boyle 


them, 
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them,cooke them,and ſerue them'tothe Table. | | 
Take halfe a pound of Rice ,. and ſteepe it in new 


Rice Puddiugs. Milke a whole night, andin the morning draineit,and 


Aro her of 
Li. c .* 


Puddings ofa 
Calves Mug- 
ger, 


let the Milke drop away : then take a quart of the beſt, 


{wcereſt and thickeſt Creame,, and. putthe Rice into 


it, and boyle it a little, then ſet it tocoole an houre 
or two, and after put'in the Yolke, of halfe adozen 
Eeges, alittle Pepper, Cloues, Mace, Currants, Dates, 
Sugar and , Saltzand having mixt them well rogether, 
pur in great ſtore of Beete Suert well beaten, and 
ſaall ſhred, and fo put it intothe farmcs , and boyle 
them as bcfore ſhewed, and ſeruc them aftes a day 
old. . 

Take the beſt Hogges Liuer you can get, and boyle it 
extreamely till it bee as bard asa (tone then lay itto 
coole, and being cold, vpona bread-grarer grate ir all 
to powder ; then fift is through a fine meale. five, and 
pur to it the crummes of (at leaſt) two penny loaues of 
white bread, and boyle all inthe thickeſt and ſweereſk 
Creame you hauec till ir je very thick ; then let it coole, 
and put it to the yolkes of halfe a dozen Epgecs, alittle 
Pepper, Cloues, Mace, Currants, Dates ſmal{ſhred, 
Cinamon, Ginger, a little Nutmeg, good ſtore of Su- 
ear, alittle Saffron, Salt, and of Beete and Swincs ſuer 
great plenty, vhen fill ir into the Farmes, & boy lethem 

as betore ſhewed. | 
Take a Calues Mugget, cleane «ndſ{ycete dreſt, and 
boyle ir well; then jhred it as {mall asis:poſhible, then 
take of Strawberry leaues, of EndiuegSpirage, Succory, 
and Saincll of each a pretty .quantity,,.and £bop them 
as {inall as is porible, and then mixe»them: with 
the Mugget; then cake the Yolkes of halfe '2 do- 
zcn Egges, and three Whites, and beatetbem into 
it 


_— ——— 
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«/ alſo; and of dy Senn it is too ſtiffe, then /make it thin- 

er with a little Creame warmed on there; then pur 
nalitle Pepper, Cloues, Mace, Cynamon, Ginger, Su. 
gar, Currants , Dates and Salt, and'worke ah rogether, 
with caſting in little peyres of {weez Burter one atter an 
other, till it haue receiued good- ſtore of Butter, then 
(wn it yp into the Calues bagge, Sheepes bagge,or Hogs 
gge, and then boyle it well, and fo {erue it vp. 

Take the Blood of an Hogge whileſt it is warme,and\, y1,,1 r, 
ſteepeitin aquarte, or. more, of great Oate meale- dig, 
groxes, and at the ende of three dayes with your hands 
take the Groats out of the blond. , and draine them 
cleanc; then put to thoſe Grotes mare then a quart of 
the beſt creame warmd on the fire : then rake mother 
of Time, -Parſley, Spinnage, Succory , Erdiue, Sorrell 
and Strawberry lcaues, of eacha few chopr excceding 
fmal}, and mixe them with the Grotss; and alſoa little 
Fennell ſecede finely beaten : then adde a little Pep. 
per Cloues and Mace, Salt andegreat ftore of ſuct 

nely hred, and well beaten : then therewith fill your 
Farmes, ad boyle them, as hath beenebetore deſcri- 


Take the largeſt of your chines of Porke , and thiat Linkes, 
which's called a Liſte, and firſt with- your knife carthe 
leane thereof into thinne flices,, and then ſhred ſmall 
thoſe flices, and then ſpread it ouer the botrome 
of 2 diſh or wodden platter : then take the farre of 
the chine- and\the Liſte, and* cur it in the very felfe 
ſame marner;, and/ſpread it ypor- the leane; and 
then cut more leane, and fpread-it vppon the 
fatte, and thus doe one leane ypon another , till 
-l the Forke be ſhred, wore) ner rv and ende 


vith the leane: then with your koite [cortchiir 
, through 


—_—. 
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OF 


Boylimcates 
ordiuary, 


through and through diners wayes, and mixe itall well 
together : then;take good ſtore of Sage, and ſhred tex» 
ceeding ſmall, and-maxe itwith the fleth, then giue ita 
good ſeafon of Pepper.and Salt, thentake the fartnes 
made as long, as is pofbble, and not cut in pieces as for. 
Puddings, and: firſhþlow them wellto make the meate 
ſlip, and;tben filkrhem : which done, with threads de- / 
vide them into ſeucrall linkes as-you pleaſe; then hang 
th.m vp in. the corner of ſome Chimney cleane kept, 


"where they /may take; ayre of the fire, and letthem 


drie there at leaſt foure-dayes before any bee eaten, 
and when they are ſerued vp, let them beceither fried 
- broyled on the Gridyren, or clic roaſted about a 
4PONs;. 7M Y | 
þ .refteth now that, we ſpeake of boild meatesarid 
broths, which for afmuch as our Houl-wike isintended 
to be gcaerall, one thatcanas well feed the poore 2s the 
rich, we will firſt begin with thoſe ordinary wholcſom. 
boyld meates, whichiaxc of vic-in; cucxy-.good mans © 
houſe : therefoxe.to- make the beſt ordinary Potrage, * 
you ſhall take a racke of Mutton cut into piecesyer al | 
of Mutton cut into pieces; for this mcate and the 
toynts are the: beſt; althoughany\atherioynt;orany 
freſh Beefe will-likewile make good'Potrage zand ha»: . 
uing waſht, your mgate well purit intoa cleane por with 
ta;rc water, &ſetit on thefire  thentake Yoles-leaues, 
Succory., Strawberry leaves, Spiuage', Langdebeefe, 
M aj1g01d gwers, $calhonszand alittle Farſly,and chop: . 
them very {maikrogether, then rake” halic ſo, ,aackoers:- | 
incale welt beaten! as there is Hearbs,a"d-mixe it with: | 
the Hearbsgand chopall very weilrogethes: then when: » 
the pot Bs. ready ta boyle, Sum it va y well, and then 
put- 1n your hearbs, and ſo let itbuyke with a Quicke . 
fire, 


4 
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fire, ſtirring the meare oft inthe pot, till the meare be 
boyld enough, and that the hearbs and water are mixc 
together without any ſeparation, which will be after 
the conſumption of more then a'third part : Then ſca- 
fon them wuh Salt, and ferue them vp, with the meate 
eicher with Sippets or without. #:. FR 

Some defire to haue their Pottage geene, yetno, ., 
hearbs to be ſeen inthis cafe : you muſt take your herbs aur han of 
and Oat. meale, and after it is chopt, put it into a ſtone hea». 
Moiter, or Bowle , and with a woocea peſtell beate ir 
exccedingly , then with ſome of the warme liquorin 
the pot ſtrayneit as had as may be, ard ſo putit in and 
boytc ir, 

Others deffre ro haue Pottage without any hearbs at py... wit 
all, and then you muſt only take Oat-meale beaten, and ouc he. xvs. 
good ſtore of Onions, and putthem in, and boyle them 
together ; and thus doing you muſt take a greater quan- 


3 


tity of Oar- meale then before. 

If you will make Portage of the beſt and daintieft ?otage wiche 
kind, you thall take Mutzgn, Veale or Kidde, & hauin TINLIANS 
broke the bones, but nofEnt the flcth in pieces, and wal 
it, put itinto a pot with faire water, after it is ready to 
boyie, and is throughly skumd, you thall put ina good 
handtull or two”of fma}l Ota-meale : and then rake 
whole lettice of the beſt and moſt inwatd leaues, whole 
ſpinage, endiue, ſuccory, and whole leaves of colaflow- 
er, or the inward pautes of white cabage, with rwo 
or three ſlic'e Onions: and put all into the-pot and 
boyle rhem well rogether til+the meate bee enough, 
and: the hearbes ({o ſott as may bee, and ſtirre them oft 
well coger- er ; and then ſcalon it with ſalt and as much 
veriayce as will onely turne the taſt of rhe portage; 


and {o-ſerug them. yp, courting the meate with the 
| whole . 


G_— 
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© © whole hearbes, and adorning the diſh with ſippers. 


T- make ordi- 
nary Newd 
bruth - 


A fine boy 1d 
nicatc, 


CY 


Tobcyk a 
Malla:&. /* 


To mike ordinary ſtewd broth,you ſhall take a necke 
cf veale, or a leg, or mary-bones of becte, or a pullet,o, 
mutton , andafter themeare is waſht , pur ir into a pot 
with faire water, and being ready to boyle, skumine it 
well : then you ſhall rake a couple of ma-chers, an 
paring away the cruft , cur it into thicke ſlices, and [.., 
theminadiſh, and couerthem with hot broth out of 
the pot: whenthey are ſteept, put them and ſome of 
the breth intoa ſtraiver, and ſtraineit, and then pur ir 
into the pot : then take halfe a pound of Prunes, ha!fe 
a pound of Raiſins, and a quarterof a pound of Cur. 
rants cleane pickt and waſhe , with a little whole Mace, 
and two or three bruiſed cloues, and put them into 
the pot, and ſtirreall well rogether , and fo let them 
boyie till the mcate be enough, then if you will alter 
the colour of the broth, putin alittle Turneſole;or red 
Saunders, and ſo {eruc it vpon fippits, and the fruite vp- 
permoſt, 

To make an excellent buyled meatc : take foure pee- 
ces of a racke of mutton, and waſh them cleane, and put 
them intoa pot well ſcowred with faire water : then 
take a good quantity of Wine and Veriuyce and putin. 
roit; thenſlice a handfull of Qnions-and put them is 
alſo, and ſo let them boyle agood while , rhen-take 
peece of fwecte burter with gingerand ſalt and put it, 
alſo, and then make the broth thicke with grate breaa, 
and ſo/erue it yp with fippets. 

Toboyle a #-4{laxdcuriovily, take the Malars 
when iris faire drefltd , waſhed and truſt , and put it on 
a ip.tand reſt ittil] you can get the grauy out of it : then 
take it frm the ſpir and boyle it ,- then rake the beſt 
of the broth, uma, a Piphin, andthe gravy (which 


you 


AS 
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:Vinegar, Sugar, Pepper d bread Thus bayle 
-all theſe together,and when the Mallard ole Rog: 


ently; ay,ifon adiſhwith fippets, and the broth ypon 
ir,and {o ſeruc it foorth, 

To make an excellent 0/epotrige, which is the onely 
principall: diſh of boild-meate which iseſteemed in all 72 *k* an 
Spdine, youſrall take a very large veflcll, por or kerreh, SG 43 
and filling it wirh water, you fhall eric on the fire, and : 

Firſt -pnringood thicke gobbets of well fed Beefe, and 
pe ne 't boyle, Shumme- your pot ; Whenthe 
refe is chaifo boyled; you hall pur mn Potgto-rootes, 
Furneps; and Skirrers:: alſo like gobbets of the beft 
Mutton! , and [the beſt Porke after | have boy. 
led a while; you. ſhall putin the like sof Ve. 
-nifor ,,5e6d, and-Fatlow ;: if you haue;them ; then the 
likegobbas;of Veale, Kidde, and. Lambe;atictlefpace 
after theſe, the foreparts ofa far Pigge, and a crambe 
Pullet ;then put in'Spinage, -Eodiue, | Suecory, Mari- 
flowers, Lettice, Violet leaues, Straw- 
| g _ and; Scallions, all whole and 
ynchiopr; then when they have boyled awhile , pur 
in a Partridge and a Chicken chopt in peeces, with 
Quailes, 'Railes, Blackbirds; Larkes, Sparrowes and o- 
ther tmall birds, ailbriggwellacd tenderly boiled, ſea- 
fon vp"the7broth: with-geod ſtore of Sugar, Cloucs, 
Mace,” Cinamon,. Ginger and 'Nutmegge mixt tcge- 
th:ri#agood oP of Veriuyce and falt,and foflirie 
vp the 'por veil fromurchebottome , theo difh irv/ vp» -< 
'6nigrtae''Ohargers,, or long (Spaniſh: difhes made 10 
the faſhtiok idf our Brgliſh wooden trayes, with good 
ft5re of ſippers in/the :battome zthen coucr the meate 
all ouer wich Pcunes; Raiſins, Curants , and blayne%r 
of G Almosds, 
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go0d tore of Suzar ouer all, and "fo fcrue it 
foorth. | | 1 154 er php : 
To mike the beſt whitebrorth, whetheriche wirh 
Veale, Capoa, TREES or any other Fowle or Fiſh-; 
Firſt boile the fleſh or fiſh by it ſelfe, then rake the vya- 
lue of a quart of ſtrong mutton- broth, orfat Kidde 
broth, and pr it intoa pipkin by it (elte, and:-parinra 
it a bunch'of Time, Motierome; Spinageand'Endide 
bound together; then when it ſeerhs put in a pretty 
quantiry of Beefe. marrow,and the marrow of Mutton, 
with ſome whole Mace and a few bruiſed Cloues, 
then pur in-2 ipint of White-wine with a few. whole 
{li.es of Gioger; after theſe have! boyled-a white 10. 
gether, take blaunch't Almonds, and hauing .bea- 
ten them together ina morter with [ome of the beoth, 
ſtraine them and put ir-in/alfo ;rhenin- another pips 
kin boj!e Currants, Prunts),, Rains), 'and whole Ci- 
namon in veriuice and Sugar, witha few fliced Dates; 
and boile them till the veriuice bee moſt part conſu- 
med, or at leaſt come to-a ſynupzthen draine the 
fruit from the firivp, arid/it-yoo fee n be high colou- 
red , make jt 'w hire: with ſweere creamewairmee, and 
{o mixe it with your wire broth, then take out the 
'Capon or the other Fleſh or Fiſh, and diſh ir vp diie 
in a diſh, then powre'the:-brothvponit, and lay the 
t:uire on the top et the meate, and adomethe ſide 
ot the diſh with very dainty fippets ; fiſt Orenges, 
Lemmons , and Suzar , 'and lo ſerue it foorth .to the 
cable, 8g" 
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.. Toboile avy wild.Fowte, as 4/44ard, Teale, Widge.. 


am, or ſuch. like : Firſt boile the Fowle by it ſelfe, then Toboile any 
take. a quart of ſtrong M#ttox-broth , and pur it into "+ Fowle. 


a pipkin, and boile it, then put into ir good ſtore of ſli.. 
ced: 0#:0n5,a bunch of fweere,pot-hearbs, and a lump 
of ſweete butterzafter it hath boiled well, ſcaſon it 
with, verizice, ſalt and ſugar, anc alittle whole Pepper, 
which done, take vp your Fowle and breake it vpac. 
cording tothe faſhion of caruing, and ſtick a few Clones 
abour. it; then. pur ir-intothe broth wich gn#ops, and 
there. let it take abcyle or two, and ſoſerue it and the 
broth foorth,vponſippets, ſome vit to thicken it with 
toaſts of bread ſteept and ſtrained, but that is as pleaſe 
the Cooke, 65 


Toboile a lefge of /utten, or any otherioynt 


of - mcate whatſocucr ; firſt after you baue waſher jr ToÞvile a1 gg 
of Mutrcn. 


cleane, parboile it a little , then fpir it and giue it halfe 
a dozrn tunes before the fire, then draw it when ir 
bcginres to drop,.. and! prefſe;it berweene two diſh- 
cs, and ſane the grauy ;then {laſh it with your knife,and 
giuc, it halfe a dozen tunes more, and then preſſe ir 
againe, . and thus doe as often as you can force ary 
moiſture. ro. come from it ,, then mixing THatron- 
broth, White-wite, and Vetiuice together, boylethz 
HMnttop therein till ir bee tender, and that moſt paige 
of the. liquor is cleane conſumed ; then having all 
that while kept the grauy you tooke from the CH xr- 
10n, ſtewing gently vppon a Chaffing- diſh and coales, 
you ſhall adde ynto it good ſtore ot ſalr ; ſugar, cinamon 
and ginger , with ſome Lemmon ſlices, and alictle 
of at Oringe pill, with a few fine white-bicag, crums.: 
theo takir.g , vp the CH uitox, put the, remainder 
of the - broth in, and pur - in likewiſe the Sravie, 
G3: an 
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A broth for aty 


EDD ——_— 
The Bagitfh H ouje wifes, 
and ther ferve'it-vp with lippets? THy is 6 
flices vpperaioft ," and ttimming the dill | 
SOghM 7:7 SNTc 3 010 OO T0 10e HHP 15: ©.06: 
if you wilt boile Chichews/youtg Tw-ker, Plc hear, 
or any houſe. fowl dlintily', you full akeer you hab 
trimmed theth, erawne th-m , traſt ther; and waht 
them , fill their be!lics as full of Parſly as they can 
ho'd ; then boyle thein with ſalt 'and wateronely til} 
they bee enough : theti tike-2 diſh and purintoirver. 
iuico, atd Barter , and Suly, nd when the Butte is 
meited, take the P«r/ty or of the Chickens bellies, "and 
mince it very ſmall ; and pur it tothe verivice and Bur, 
ter, and ftirre it well rogether ;tlien lay in theThic- 
kens, and trimme the diſh with flippers, andſofctuc it 

foorth. {RT 0h 

It you will make broth for any freſh iſh whatſoe. 
uer, Whether it be Pike, Breame, Carpe, pn 
or fuck, like : you ſhalt beile water; verjnice tid "Yb 
rogethet 'with' a handfall*6t Aliced: ©#7drs ; then you 
ſha/l thirken it with rwo or three ſpodtiefiit} of Ale. 
barmez then «7 in a good quantityot whole Barbr#/+z, 
both brmches ane-3;her,, asalfopretry ſtore of Ci#- 
rants :thenwheh it is boild etiongh,'ciſhvp yur Fiſh, 
ard powre your broth vnts it, laying the fruteand 1. 
n:ons yppermoſt, Some to this broth, will par Prone, 
and Dates flie't , bur it is according t6'the faticy of rhe 
Cike, orthe will, of the Houſe: hojger,/ © 9 0! 
; Thus I haue from theſe tew preſidents ſhewed you the 
oboe An by of all forts of nmr and 
roths ;and though men may coine ſtrange names, and 
faine ſtratige Art, yet be aſſured ſherkatcan doe thele, 
may wake atiy other whatſoever ; altering the taſte 
by the' alteration of the compounds ay ſhee ſhall fee 
occaſion 


& X 
: 


Opn ———————— 
it | | 
A naebey; a ape npmard, tn ny ; 
Jowheward, andthe t ypward, ita asit eare,or8 
= : then fill rhe Pipkin halte tall RN olde 
which-the Mallard was pabeo jail 
her helfe "with: White Wine: then $hep pl td 
good'quen Onyons , anc m4n wit 
cms gen to the ly: of the yeare, 
En de," Stnuwbery:lauer, Nola leap he 20? 


, _—_— taſte ,-80d a, prey quan ys 


CT be IG 


mpyribear Nr ekeck put toira 
ref ; then with fine ckummerrake vp 
ina Tlexne diſh with Sippers, thentake 
of cgges, rhe filme tgkemaway, at | 
gether with a fpootefull or two or mes 
as the ovkck _ Our, mm into the; 


it exceeding] 

the ran TERED 
with Sadie, Preis eG 
Lemmons, and ſo hone loa maar Jy 
ſiew __ _— oralmoſtany. 
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To ftew a 


Lambes he'd idhr an vermin omen og 
& Purtensnce. boils DG ;then purim _ 4 da 


as will =bS the diſh , which ſhc 


myo" - iris buthalfe 1d;-andfo == 
head and. Pater, LIE the: 


= 
= 
& ofthe 


thenskuwait very well chenpurin of the fineſt Parſne 
large piece 25 1ong as nes hand, KPpicg | 


wathta tz; thengood ſtore of che beſt onions; & 
tl mane ethre Por-hearbs and /errice, all 


groſlely chopt,' of peper8 ſalr, _— 
cover ir, and let it qe 4 Ay wt 
takt'vp and lay uproar qv frm 


pc the broath put alittle Wine-vinegar, ma 

it onthe Mutton withthe Parſneps whole, and 
ome: the figes of he diſh with Sugar, and ſo ſerucir 
vp: andas youdoe with the Breft,ſo you ay doe with 
ay other loyht of Mutton, 

Take « 'Neaxes foot that is very well boyld ( for he 
rendereriris,the better iris) & cleane it in two,and with 
2- cleane- cleth dry ir well from the Souf.drigke; then 
ian « Sermon ge platter,and courr it with ary 
iuyoe:z then ſer it on a chaffing-difh and coales, and put 
toirafew'Curcants and as many Prunes 2s will garniſh 
the diſh; then couer it ,and letit boile well, many times 
ſtirring _it-vp with your knife , for teare it ſticke tothe 
bottome of the diſh then when it is ſufficiently ſtewed, 
which will panama of the-mcare and 
ſoftneſſic of the fruite 3; —_—_ lumpe of But- 
ter, rkes pre 9 Sinamon, Si thats 


little after: then pur into acleane diſh with 
SN 


2nd adore t 
Prunes,and ſoſcruc it vp. 
| G 4 To 


Toflews 


Roaſt-micares. 


Obſcrnations | 
ian roaſl — 


Spitting of 
roaſt-meatcs, 


Temperature 
of fire+ - 


es. Firſt, the cleayely ke! | 
Ne cobirons; nexr\ ms bo 


of imeate before it be bp ;then 
hy _ wookn pe or 


e fo ſtrongly and NE Fawn -that themeate may by 
2 > meancseirhe? ſhrinks from che ſpit 'otelfe rurne a-. 


obſerued = few rul 
i cowring+6 
picking wy Bop ok 


doko t 20d yet'cuer toobſerae, xtitvtheſpitdoe 
or-goe" thro ens of tfi6-meate, 'bur 
Lach as"'is of [eaſt ac a cimdeion/aneb ſfbe. 


birds or fowle which px, then'tolet the {pi 
through the hotJow whom oy arng Fowle* nfo 


faſten it with prickes 6rskewers ynder the-wing#abour 
the chighes'of! the-Fowle ,” and atithe eceor range 
according to' your manner of rruſſing 9 eng 
them, 

Thea to know the temperatures ;of ftev'for 
meare: .and which muſt haue # flow Ine avs 23. 
_ taking leaſurein roaftin Chines of-Beefe, $name, * 
Turkies, Peasocks, B anferds, and generilly any grear- 
large Fowte; or any other ioynits of Mutton, © Veale; 
Porke, Kidde;-Lambe, or ſuch like : wherhoritheVe." 
niſon res, /or Fallow, which indeed wouldlie long at" 
=_ fire and ſaake oe * the wan, rec would 

ue a quick and ſharpe fixe&wi cor as Pigs 
Phlleons Pheaſants-, Lowes "Onpile, jr) 5 rate 3 
middle fized'or'1efler fowle, andult ſmaltbirds;or com-" 
pound: reaſt-meates, 'as Oliwes, of Vea'e, Haſlers, a 
pound of: butter roaſted ;;or ple of them 
lelucs , and many. ocnekicks liks, which indeed would: 
be ſuddenly and quiekely diſpatchr, becauſe it is inten. 
— in Cookery, that one of ry 
rcady 


39 


po homenens— we $89! zmuſt ard The complext- 

white ny EDS nemo, ons of meate, 

Lambe, Capon,Py Partridee, | 

afd-all. 'loxix of middle wir rp fair) = 

L—__—_— muſt bebrowneranſtey; 
Becfe, veniſdn, Porke;Suratme; Goeſe Goeſe Pigges/Crano, 

Buſads nd ay arg folepr orher thing whoſe fleſh 


Ahn nothoyihebelttRingeralmens, whiohis' The beſi ba- 
ſweerebuner} ſwecke-oyleyitbbreeid burrery brfing rey. © SE nec 
dredypſame with Cinamen,Cloucs;and' rate. There 
be ſome'chav-will buſt onely:Wirh-water, and ſalt;,and 


'#le;yetivisburo 6H, and thar muſt be the 
was. 9g OS = 


| 3 HTIC 
-Then che beſt dred ging, whichweither fine on} "I 
bread crums, well grated, or Wotkge very fine white *'* 
and thecrummes ver ſe. 
—aacch _—_— _ e,ſvtoomech ineſle To knowwhen 
is-not nouriſhing 1 ero.know when 1s in theo. 15 &= 
Rl diene te is ncicher ron moiſt nortoo dry,you: -” 
ſerus.rhclc- lignes fixſt in; yout large ioyntsof* 
meate; wheothe temme-or {moaks ofthe meare afcen- 
det, ocioheoopight or cls goeth from the fire; when. 
itbeginnerh-a /lictle 2a de eomvebe fois or-when 
the-grauy- which dropperhfronvir is Clare! wkhour! 
bens the-mcateccnough..- 
| inhenduacjcainiiles our, ae 
y piping: for the firſt is when iris halfe ro- 
ſted, .and. would be finged 10. yes Apincr _ 


crackle,::and the /latter - 2it 8 fully 
would bee «drawne 01.6 Fay Seri. 


_ 


f the wings // 
beeſute that your meats is fully 
= Lay 6g ri | 

ehruſt your knife into the tlickeft- 
ihe wear, and dry itoue agune and 
"ex mrs Fypr 


then baſted bets 
wo.or three turns. to make ; 
Then difh-it io a faire diſh-with - [ed.over #,” 
and ſoſerueirforth.@ Thus youſeerde! 
of roaſting all kind of meate: Therefore now: Linill re-- 
turne' vo RE MORIN 1 {png oor 
ucrailſawces. > $5 4, 
Reaſting Mur= Tf you willzoaſt Mutton wich Oyſters; hes / rae 
=_ Oy- dealeines , ndafier iris waſhr, darbayto@ a 
lutle: then rakes OyRſers;jand 
ned themimoa diſh, the rolly clapae Goon chens: 
twice or thrice, then: 'themalictle:. Then 
take Spi ue: cs, 


chop theſe very ſmall rogerher ; 'Thenqukr your 

ſteis very Fas ,. .drain'd;;and mixe __ ear te | 
par: of th:{e hcarbes#-Then: yourimeare ':and- 
with thcſc Oyſtersandhearbes oriops 
no place empiy; irirandroaſbir,and whilſt at is 
in roaſt ng, take: apr peers gr and 
Rn 


good 
jxcel falt,, and fevitina diſh on 
.andwhen it beginnes ro:bdylr,; por. 
TW. nba rap y Ah anda exqokary 
quantity 


Skill in Codkery,. of 


vf Curranes , with C:nomen;; and the yellic of 
ma rye. e "Aidiaftertheyare well :boyled 


4 | ſaſonirivp according ta raſte 
key aig rm __ inafew Lewmimonilices, the meate 
being inough, draw ir and lay yponthis fawce re- 
Tr mt mn 1 8 merry oma 
Tor lgpenteermcke an out-landiſh faſhi- jy rr, 
$0, you teafrer iris waſh, andcue oft allthe 57m © 
fleſh. Kkinnc 


whole and. fit r ; then take thicke 
crearpe. ale Ys of Bega, tod - beare them 
ly ; then Put to Cruamen, Mare, 

—onT'y Numegge, with S8/t, then take bread- 
crummes finely grated and ſcarſt; wish: ſtore of 
Culrrants, arid as youmixe.chews. with che (: put 
in > rr i£4920 gpadiior Naw ies 
in the iuyce of fweerte 


hearbs ,/ as Spimage,) 4riever l Fees Buda, If you 
would have x yellow; thett putin « little Safforn ſtray- 
ned, and with this fillvpthe-shin of your legge of Mur- 
ton in-1he- ſame ſhape and forme: that. it was before, 
and-ſticke the; our fide: ofthe.akiouhicke with Cloves' 
and fa roaſt in thorowipand baſteit very well, then af- 
teri -is dredg'd: fem, iryp as n+ ro nd with 
this for inderde iis no other : you may nap 
any other inyne of mente,, 2s breaſt or loine, or the bel- 
of any Fowle boiled ot roaſt;arrabder, or any meate 
«ye rk weripreniagpaunieole onde mer 
ding alſb you beate theinward pichof an'Oxcs backe, 
is is both good: in rafte}, and excellent ſoucrai 
—_— difcale, «> or fac 40/18! —_— 


To 
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Yo roaſt a 
Gizget of milt» 
vn, 


ToroftOliues fats che-bories/, 'andcat irous ockittdong finer 
rhen take andthewhite: 


of Yeat. 


Torolkt a pig. ; 


Þ 2hcnhic meate bei (halfo x 
— 


her 


her alefaleferuethio©- 
livesypy ere er 
Tok RN ec pike ! Nglinor 
fy Gown tn nt eg pores 
pitit 2 oh - t& 
being a'qa | 4nd aedtbinmelbliſiewrd Frog 


he fleſh; with btn as 20/052 ke traifeaneyshlla, 
nd tau all che far ufid fleth"! bare: clin with 


Ie Wheat Mutron, -1mhicb the 
awd; n= 
itrorhe fire, and tend-ivwrelt Wick 


cnt, andron 
it boyleyyyon 


et fred ice 
ee otpaathe ker Daſbnſ 
Sn ye ur add Salt ,- arbſo 

pur'it into: a cleaneJith4' 


> 

mpcend eee it on: the ſauce; pickoghata phys 
& vþ16s! bos having yioont 22tmmiuna 
Ns a'Leppe of Veale; andcurthefieh 


Ty-fm 
vpwith ms 


your knife fcorchall rhefleſtJowne tothe bones, then 
- baſte it excerdinglywich/Fyeece brewalid excamel 
being no more bur warrye : then dredge it _ 

| ne 


—_— 
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finebi6ad-crmmmes, curranes, ſugar and ſalt-mixt toge. 
. ther, and thus apply dredging vpon baſting, and ba- 
fling vpotidredging , till you haue couered all the fleth 
a fi inch deepe: Then the meate being fully roaſted, 
draw 'it; andfſeruc it vp whele, + 
T6 roaſt a pound of Burrer curiouſly and well » You T5roaſt a 

flall rake a pound of {weere Butter and beate it Riffe f24nd of bur- 
with Sugar, andthe yolkes of ceges;thenclapit connd- © " 
wiſe abour a ſpit, and lay it before a ſoft fire, and pre. 
fently dredge it with the dredging before. appoin- 
ted for the Pigge : then asit warmeth or wekerh , fo 
apply ir with dredging till the butter be oucrcomed and 
no more will melt to fall from it , then roaſt it browne, 
and fo draw ir, and ſerve ir our, the diſh being as neatly 
ttim'd with ſugar as may be, 

_ .To roaſt a pudding ypon a ſpit , you ſhall mixe the To ro2ſta pud- 

ding before ſpokenot inthe legge of Mutton , nej. ©5n5iis. 

cr omitting hearbes, nor faffrov, and put tea lirtle 
fweete barter an4 mixe ir very ſtiffe : then fold it about 
the fpit, and have ready in another diſh ſome of the 
ſame mixture well ſeaſor;cd, buta great deale thinner, 
andno burrerarall init, and when the pudding doth: 
beginne to roaft, and that the butter appreaces, then with 
a ſpoone couer it all oucr with the thinner mixture; and 
ſolet it roaſt : then'if you ſee no more butter appeare, 
then baſte jt as you did the Pigge, and lay mote of the 
mixrure on, and ſo continue til{ all be ſpent: And then .. 
roaſt it browne, and ſoſerueit vp. 

If you willroaſt a chine of Bzefe, a loyne of Mutton, Rr ate.s 
a Capon, and a Larke, all at one inſtant, andat one fire, wag ah-anr. 


and have all ready roperber =nd none burnt t you ſha! }oou,La ke, 1nd 
firſt take your chit oFBeefeand parboyle it ryofe then, 3 2 * <0 
halfe through: Then firſt take your Capon, DEC Geaace : 


os” 
T2C 


_—_— — — — 
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ws þ and fat, and ſpitit next the hand of the rurner, 

with the legges fromthe fire , then ſpit. the chine of 
Bzefe, then the Larke, and laſtly the loyne or Mutton, 
and place the Larkeſo as it may be courred. ouer with 
the Beefe , and the fat part of the loyne of Mutton, 
withoutany part difcloſed : Then baite your Capon, 
and your loyne of Mutton with cold water and ſalt, 
the chine of Becfe with boyling Larde: Then when 
you ſee the beefe. is atmoſt enongh , which you ſhall 
haſten by ſchotching and opening of it : chen. with a 
cleane cloth you ſhall wipe the Muttan and Capon alt 
oucr, and then baſe it with ſweete butter til} all be cn. 
ough roaſted : then with your knite lay the Larke upen 
which by this time will be ſtewed berweenathe Beefe 
and Mutton, and baſting it alſo with dredge all toge- 
ther, draw them and ſezue them vp. ; 

Te roat Veni- If you will roaſt any Veniſon, after you have waſhe 

lots. it, and elcanſed all the blood from. it, you ſhall ftjcke it 
with clones all ouer onthe out fide; and if it beleane, 
you ſhall larde it cither with muttor-1orJe, or porke- 
larde, but murton is the beſt: then ſpit it and roaſt ir by 
a loaking fire , thentake Vinegar, bread-crummes,and 
ſome of the grauy, which comes from the y:niſon, and 
boylethem well in a difh: then ſeaſon it with lugar, ci- 
namon , ginger and ſalt, and ſerue the veniſon foorth 
vpon the ſauce when it is roaſted enough,  \ 4 

Homrore-ft | If youwill roaſt a peece of frefh Sturgeon , which is 

ref Srurgef . . . . b 
a dainty diſh, you ſhall ſtop it with cloues , then ſpic 
jr, and lerir roaſt ar great leaſure , plying it_cootinu- 
ally with baſting, which will take away the hard- 
ncſſe: then whenitis enough , you ſhall dra it, and 
{crue it ypon venifun ſauce with Bl one!'y throwne vp. 


Pon It. 
' The 
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The roaſting of all forts of mcares, differeth nothing 

but in the fires, ſpeede and leafure as is afereſayd , cx- Ordering of 
cept theſe compound diſhes, of which I hauc giuen you ;gigcs. © #7 
ſuffici*nc preſidents; and ty them youreay performe 

any worke whatſocuer : but for the ordering , prepa- 

ring and truffing your meztes for the (pir or table, in 

that there is much differcrce : for inall ioynts of meate 

except a ſhoulder of Mutton, you ſhall c1uth and breake 

the bones well, from Pigges and Rabbets y ou ſhall cur 

cff the fecte before you ſpit them, ard the heads when 

you ſerue them tothe tabie , and the Pigge you ſhall 

chine, ard divide in:o two parts: Capors, Pheaſants, 

Chickers and Turkics'ycu ſhall reaft with the Piniors 

foulded vp, and the legges extended; Hennes, Stock. 

doucs ane Houſe-doves, youfhall roaſt with the pini- 

ons! foulded vp, and rhe legges cut off by the knees, 

and thruſt into the bodies: . Quailes, Paettidges , and 

al; ſorts of ſmall birds ſhall haue-their pinions cut a- 

way., and the legges extended : all ſorts of Water. 

fowle thall have their picmons/cut away , and their 

legges turned backward : Wood-cnckes, Snipes and 

Stints ſha'] be roaſted with their hcads and neckes on, 

ard thcir legges th. uſt into their bodies, and Sho. 

velcrs and Barterns ſl1al! haue noneckes bur their kcads 
onely. © . | 
Takes Cowes vdder, 'and firſt boyle it well : then Toroeft « 
ficke'it thicke all oucr with- C'oues; then when it js <2**5 Vader. 
co'd, ſpit it, and Jay it to the fire, and apply i: very well 

wuh baſting of ſwcere Butter , and when it is ſufficicor. 

ly roaſted , and browne, then dredge it, and draw it 

from the fire, take vinegar and butter, and putit on a 
Chzeffing-diſh-ard ccalcs, and boyleic with White- 
bread c:ummes,tillit bethick; then put ta it good o_ 
| 0 


» 
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oo _ of Sugar and Cynamon , and putxing it inacleane ih 


Toioaſt a fil- 
It of Veak. 


OF 


Sauces, and 
firſt tur a 19ſt 
Capon vi 1 ut» 
ke Y+ 


SaucEfor ahen 


G4 ut, 


* as 


lay the Cowes Vdder therein, and trimme the; fides of 
the difl: with ſugar, andſo ferueityp, ++ 45 57; 
Take an excellent good legge of Veale, and.cut the 
thicke part thereofa handfull and. more fromthe Kauc- 
kle : then take the thicke part ( which is the fillee ) and 
fierce it incuery partall ouer with Strawberry-leaucs, 
Violet-leaues, Soriell, Spinage, Endiue and' Succorie 
groflely chopt together , and good ſtore of -Onyons : 
then lay it tothe fire and toaſt. it very ſufficiently ard 
browne, caſting good ſtore of ſalt ypoo ir, and baſtj 
it well with {weete Butter: then take 'of the f 
hearbes much finer chopt then they were for fiercing, 
and put themrintqa Pipkin with Vinegar, and.cleane 
waſht Currants, and boyle them well together :then 
whenthe'hearbesare fufficiently boyldand: ſoft , i take 
the yelkes of fotewvery hard boyld Egges , and ſhred 
them very ſraall, and.put'theminto the Pipkin alfa 
with Sugar and Cynamon, -and fome-of the grauie 
which drops from the veale, and boyleit/ouer againe, 
and thenpur it intoa cleahe diſh, andthe Filler beeing 
drecgd and drawne, lay.ypon it,/and trimame the fide of 
the diſh with'Sugar, and {o ſerve ut vp. bt 
To make an excellent. ſauce for.aroft Capon., you 
fhall rake Onyons, and having ſliced ua! them, 
boyle them in faire water wirh pepper, flt,and a few 
pread-crummes <then put vnts it a ſpoonfull artwo of 
Claret wine, rhe inyce.of an Orcnge , and three or 
foure ſlices ofa Lemmon-pillz alltbefe:flired cogether; 
and ſo powreit ypon the Capon being/hroakevp.,: -! 
To makefauce tor. an old Henor Puller, -rakea good 
quaniity of beereandialt , and mix? them weil tage- 
ther with a few fine 'bread..crmnes,jand boy!e them 
; on 


—_— 


— 


engages 
2 Booke, Skill in Cookery. 97 


on'x chatting diſh and cogles , then take che yelkes of 
three ar fours bard Fgges, and berng thred {mall ,- pur 
| to the Beerc, and boyle it alſo: then the Hen being al- 
moſt enough, take three or foure (| poonefull of the gre- 
which comes from. her and pur tin allo , and boy ie 
rogethec t9an indifferen thickneſle. : which dore; 
ſafer itro boyle no more, bu ane!y keepeit warme on 
the fire, and put into it the uyce of two ortheec oren- 
; ge lan i en oh Can pils fhred ſmall, and thc 
ces of grenges allo baniag che vpper rine taken away ; 
then the Henae beeing broken nds the brawees 
thercof, and ſhredding.them ſmall, put ttinto thelauce 
alfo, and ſtirring all well zogerher , put-irhot-into a 
cleane warms difh, and lay the Henne (broke vp) 1a the 


” The ſauce for, Chickins.is digers;, according to mens 5-ucefor 


raftes: tor fome will onely baue butter, Veriuice,and a <= 
little Paley rallcd in their. bellies mixe rogether ; 0- 

koi dh 1 haps Burter,verigice and Sugar boild together | 

ay + toaſt of Wigs endothere mui have thick {ippets 

with the twyceef Sorrell ard Sugar mixt togethier,. - '! by: 
Y he beſt Fauce for a Phciantyis wreerand onions {liff, Sercefora Mp 
Pepper and a izle BT rogether,, und bar flowed rb<concer 

vpon the cagies, and then ppwred ypanthe: Fhelone @ TS" 
Pattrioge:beirg bzoken vp, and-ſome: will purtberetg 

rhe inyce.qr ices of of an arerge of lem:mon, 01 bot; 

but it is accoxding ta taſte, and 1cdced morepropet for 


TORE Oena Prrijdge. >.) 1h i 
| S3LCE T2424. ,C,Ratlc, or ary faebic ditd/; is Cle- Szuce fcra | 
rer Kine @xd.Salt. mixt rogether with the grovy of tht Quaile, Faile, 
Bird ; {ns a few hne bread-crymres well-boild roge: © 806 


if accotdjng.to mens jaſls, þ + 5bbd Wig 048 Ty 33; 3-5 ] 13 2 
7) /QU1 + rx PYy | by 


The 
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en. 
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© aucce for 4+ 
$000k 


A gf nrrall 
ſaucetol v4 
Fowle. 


Sauce tor 
greene geeſe. 


$auce fora 


Rubok goole. 


A Gollatine,or 
Sauce for a 
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. Thebeft ſauce for Pigeo1s, Stockdoues,or ſuch like, 
is Vinegar and Butter cached ioghet; ah Parſley ro. 
ſted in the-+ bellies , or vine-leaucs toſted and mixcd 
well together, on_ FE 

The moſt generall ſauce for ordinary wild.fowle 
raſted;as Dackes , Mallard, Widgen , Teale, Snipe, 
Sheldrake, Plouers, Puers, Guls, and ſuch like, is oncly 
muſtard and viacgar,or muſtard and veriuice imixt tage. 
ther, or elſe an-onion , water and pepper , and ſome 
(elpeciallin the Court) vſc only butter melted, and nor 
with any thing elſe. | 

The beſt ſauce for greene-Geefe is rhe jiryee of ſorrell 
and ſugar mixt rogether with a few ſcalded Feberrivs, 
and ſerued vpon lippcts, or elſe the belly of the greene 
Gooſe fild with Feberries, and ſo rofted, and then the 
ſame mixe with veriuyce , butter, lugar and cynamon, 


and ſo ſerued vpon fippets. 
The fauce for a tuble Gooſe is diverſe, according ta 
mens minds, for ſome will rake the papof reſted apples 


PR 
and mixingiit with vinegar, boyle chem rogetber'on the 
fire with ſome of the Kd the Goole, and a few 
hatbcrics and bread crumnmes, and when iris boyd te 
a good thicknefſe, ſeaton it with ſugar and a little cina. 
mon, and fo ſcrue it vp: tome will addea lietle muſtard 
and onions vntoie, andſeme will notroſt theapples, 
ba: pace them:and ſkce them;and that is theneerer way, 
bur not the better, Others will 11 the bel'y of the 
Gooſc full of O:ijons ſhred, and oate-mea e groats,and 
bing 10ſted cnough , wine it with the pravy of the 
Gooſe, and iweete hearvs well toild together, a. d (ca. 
ſaned with a lictle verinyce. | 

To make 2 Gafau15»e,orfauce for x Swan, Rittey Sho. 
ucler,Herac, Crancyor any large toule, take the blood of 
; the 
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the lame towle, and being ſtd wellboileitonthe fire, 
thea | whea it comes to be thecke ,put vatgit Vibegart laigeF, wie, 
good quantity, withafcw fine bread-crummes, aridio 
Loilc ir oucr againe: then being come to good thicknes, 
fcalonit with Swgar-& Cinamon, 10s it may taſte pret- 
ty. and ſharpe Yon the C:nawop, and then ierue it yp in 
ucers as you do Mrftard : for this iscalled a chaxder or 
$allantine,8& is a{auce almoſt for any foule whatlocucr, 
To make {auce tor a Pigge, ſome take Sage and roaft 
it in thebelly of che Pigge, then boiling versw1ce, Bur- 


ter and currauts together, take & chop the Sagetmall, 
and mixing-the. braincs ofthe Pig with it, put if toge- 


He lp OgEATD Ioynt of Vcale,takeall kind: 

_... To make a fauce-tor a Toynt of Vealegtakeal) kind: of S-uce for 
ſvcete Par keatbs, and chopping them very ſmallwith 
the ycelkes oftwoos thice Egges, boyle them inw:xe. 

$«r and Butter, withafew bread ciummes, and good 

{0 aha ren pot FRY 

9A, 2nd A clone Of Wo crulit, and:io puwte it vppon 

the Veale with the {liccs of 0renges aud:Lemoria- 


out the diſh. | 3320 4 | 
+ Take Qrexges and {lice thewp-thin, and.put vatorhem. , ,.. . 
ihe ye pom eaner a gs Lon, 
. & 1CIINE - -vpon ac * þ. und = wal 
ana $9 It js Halfe boiled, put toit agood | | 2-20 —_ 
of Zarrer ,; and. then: lay good ſtore of fippers of fine 
*Whac bread thercin, andiſo ferve your Clixiens vpoh 
Nee, apgrmevenhe hdegof the diſhwith Spgar. © * 
. Take faire waterand ſeris ouer the fire,thenlice good 
ſtore of 0av0n5,and put.inteirtand allo Pepper and Salt, c.__. ters 
and good Roger of the grauy that comes tromthe Tuis 1wki, 
&ic, , ang them/very will together tabienpur to - / +: 
* a. key. lime, Comme CI © 4 
f :  w 
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teruine, 


Carbonados. 
v0! 


a2? 2 


What is to be n 


—Teery links Siperand ſome vinegar; and fo ferric vp 


: nvedcold;. 4 


. divers kinds according'to mens 
 meatecither boiledaor roaſted 


withrhe Turkey : or otherwile, rake g rated white bread. 
and ghar nee ee | be dfreaf, Gallas. 
tine ,and inthe boy and 
Cinamon rec Rn _ Twrst weainber odor 


'high Murrey coloer;and fofcruc itin aucers with the 
The belt Gal- 


Torkey in the manner ofa Gallantine,” © © 

Take the blood of a Swanzor any other grezr _ | 
and pur it-imo-a dich; chen take ſRewed 
put: them irito a ſtrainer, and ſtraine them ine the 
bloud; thenfet iron a<chaffing-difſhand coales,, 2nd fer. 
beyle, eucr ſtitring it cill ir come robe thicke, "Itid fea- 
ſon it very well with Sugar and Cynamon, andſoſerye 
ieinſaucers with the Fowle, burthis beſer- 


Take good foie of: Onjoris; | pilledeln, doll fie 
them, and putthent into: ; 46d boy them very 
vellcill chey be render;thooput knevire good lad 

of Greco barge Jeedeaidaly we 0 act 
en £6 ne tip witllene Foink 


Cherbonados, or Carbonados, which i isimeare tek 
led vpan the ;coalcs'(and the /indetition .chereof® fir 
broughe. ourof Fraxerparappoares by che name a 
for chm 
vat ſ6cucr/bur ma 
terwardsbr'broited; if the-Majſtcr thereof be | 
yetihe generall difpes: foritie' moOputt v- 
led t0.be!Caibotadoct | wr Era roles Hilfe 
boyled,"aſhoulder of Mutton helferveſted; the Leggs, 
Wages, end Carkaſes of:Capon; Torkey,Goefe, or a. 
 Þy other:;Fowle wharſoeuer,, tfpecially* Eand-Fowle, 
Andilaftly ;:the en moſs 4bkks Whte wink: 


Caibonadods couetech: the! ribbes of: 'btefe, *and'is 6alfed'( beeing 


k broyled) 


| 
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GCE mm fo Ge ae ems en 


tite to which ma 
hcads, or the 
is zoaſted anddreſt, 


may ala thebes wo Pigs 
ne che FowJe w coping er Fe 


_ New for Sous KolFongcg os KiSinthisx,. ...... 
ſor; you ſhall firſt take che meare you muſt Carbona- I vnets 


doe, and ſcorchir both aboue and below, chen ſprinkle 
| 2 ſtore of Sa/; vponit,' and -bafte'ir all over with 

weete Buzzer melted, which done, take your broiling. 
iron, I doe-not meatea Grid-wion {thouhg jt be muck 
vied torthis purpeſe) becauſe the {moake of the coales, 


occalioned by the dropping of the meate, will alcend. 


abont jt, and make ir ſtinke , þut a plate. Iron made with 
hookes and pricks,: on which youmay hang the meate,, 
and ſet-it chaſe before the bis and fo the Plate heati 

the meate behind, as the fire doth before, ir will bor 
the iconer, and with more ncateneſle bee readie : then 
hauing tnedir ,. and baſted it till. is bee vary browne, 
dredge it , and-ſerue- it vp with. Frineger-and But- 


Touching the toaſting of Mutton, Veniſon, or any 4 the coa- 


other Toynr of 


ſ&thatcag;poſſibly be got ( for leane meate is loſſe of 
bour, andiutle oe not worth your time, ) and ha. 

wng No it, anecaft ſalt ypon it,you ſhall ſer it on a 
ſtrong forke, with «dripping n-ynderncath-ir, before 
the face ot aquickefire, yor fo farre off, chat it may by 


80 meancs:corch , but Val at leafure; then with that | 


which falles from'it, ahd wirh no other baſting, ſee 


ther, you baſte- ix continual » tuning jt. cuer and, a+ | 


op a6 _—_— +-that-ig may ſogke and 
H 3 ' browne 


meate; which is rhe moſt cxcellenteſt ting or Mun, 
of all Carbenadoes, you thall rake the farteſt and lax.,***» 


dou d\ 
p_ * -”o—_  - —_—_— ——- 
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browne at grear Yeaſute; ant as ofeabyowbaſteir;ſojofe 
ſprinkle Sift ypon'it |" ant ds you teviv roaſt Tootch ie 
deeper arid debper”;' cfpeeratly {the thicktFand moſt 
ficſhly' parts where rhe blood whfbreſtetts®: and when 
you ſce that no mpre blood drop h fromit, butthe- 
giatiy i lhe HPWRHGG, FPwhice;, thenſhalliyouſerue it ypei- 
ther with venif89'ſavce;6r with vinegar, peppcr and Tu-- 
gar, cynamon, ad the tay ee ofan vrenge mixt rogether 
and watmed with ſomcofthe grauy. - - - | 
Additions, | Take miltron'sr Lambr'that ether rofted, 
' or" biit 'patboyl@*, ahid with yourknite ſoorch it many! 
Vnto Carbs- wayes; then Jay itn a deepe diſh « 'and put ro it 4 pint 
nados. of white Wine, anda lixle whole macc ,-2little {lio'e 
muon or  MAKMCR, and forme ſugar, witha lumpe of [weete bue- 
lube, —ter; *@h&"Rewit ſo tl /iriebe —_ then take ir 
toorth, ahd brownevir onthe Grid-yron, andthea Jey- 
ing fippetsin the formerbrothſerac it vp, - 
| Take any tongue, whether of Beefe, Mutton, Calues, 
Howto carbo. FEd D&&reor Fallow and being well boyld, pil!themn, 
naco tongues. clegue theen,afid Tcorch them many wayes , then rtke 
three or toure Egges broken, ſome Sugar , Cynamdh 


and Nutmeg, and having beaten'i'well rogerher, : 

toit 2 Lemon-on iniinrthebs, znd another eleanc. pI; 
and cut into little fore Tquare ies j<andehien make the 
rongueand lay it in and'thew hawngimelted good ftore 
of outer in a frying:pan 5 pur #herongueand the reſt 
therein and-{o fry it browne,and then dih ir,and ſcrape 

| lugar yponiir, and ferueitype77 0 5009 5 te 
Additions _ Tae any Freſhufiſhwharſyeutr(a Pike, Breatne, 
WA pc, Parbc}l, Cheainzand fuchlike,and draw it , bur 
1 dicfling on et nor; 'then —_— _—_— and the refuſe 5 and - 

th. cuce D208 Opencd it, waſh ir;rhentakea pottle of faire wa 
1.7 fred, ab, (Erz2 pretty quantity of-whire wine, good/ſtore of fate, 
SS! + and 


 — 
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and ſome.vio vicegar, with a1: tle bunch of fweere hearts, 
and ace; and as ſoone asit begins to boile, 
Lin,your fiſh,and hauing boild alirtle,rake ir vp into a 
X veſſell,then put imothe liquor ſome groffe pepper 
and ginger, & Whcnit is boild well together with-more 
. ſalt, fer tby 40-coole,and then pur your fifhinr f;and 
mhev' ouſeruet wy, , lay Fenell thereupon, ' 
boyle ſaiall iſh. , as Roches, Daers, Gud or GT Cnar, = 
Flounder, boyle White-wineagd warer 
_ abuneh of choife hearbs, azd alitdlewholte Es 
_allisboyked-yell cogerthor;; purin your fiſh;and 
well: cout tnche loalc of a ary good quan- 
tiry of ſweet butter, and ſeaſon it with pepperand: VEr= 
iuice,andſo ſctue jt.in ypon ippers , ahd adorne the. 15a 
- idesofchediſh with ſuzar. '' 7 i 279906 £00” y 
Firſt, draw yourfiſh, -andeit ritapenin the Tobeyſes 
backe; orioyntat inthe backe, 9 it round, then - yg 
waſh it cleane;,.and;boy keizin\ wierd ſalt ;' with 2 
:buach ofſwette btwaberntciempte Agel, 
and powreynto it verkiice, Natrheg, Butter and 
and Texting it ſtew,a little;rhickenir with the 2 1a of 
Egges :tthen hotrenioucit intoanother diſh, and gar. 
niſt is with Alices:of Orenget and Levnons, /Batberies, 
Prunes and-Sygar;and [o ſerucit 01qJ- 
Aticr you hauc drawne,, waſh and ſealded a faite , 
large Carpe,ſeaſon.it. with pepper; fal and Nutmeg, 0,0 3 
and.then pur, izinte2 coffin with ſore of fwecre 
butter, ard.chencaſt op Rayfinsof the Sutne, the wy' - 
= Lemons, :and fome ices of ils; and thi mr 
-ſprinkling ona Nmtarmary coi vP vpand bake it. 
Eſt rpaneFach loodin the-rayte, thenſcoure Howto bales 
_andi{cald.ic ; then haging uy, take the 


| #"; 
rs, ka ;kwene Ctragie c{Uhie-yelkes of 


H 4 * 
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E-2c5, Gmirams.cleinewalbt "a few-foveeeehearbes 
cnupe {ang feaforvirwith Nurmegs and Pepper ; arid 
' Make i3 1t9@ ſtiffe paſte, and puririnto the belly of the 
Tench ;thea ſe2lon the fib'on the ourfide with pepper, 
ſal; and -Nurmee, andſo-putir into: #deepe coffin with 
ſiveere Butter. and fo cloſe vp the'pye and bake it : 
then when it-is: enough, draw'ir, and operrit, and 

| Putiato. ita good peece of-preſerued Orenge mink : 
| then, take Vinegar , Nutmeg, Burter , Sugar , and the 
yelke of a new-layd: cgge , and bayleivon a Chaffing. 
diſh and coales,alwaycs ſtirring ito keepe it from cur. 
ding; then powre it into the-pye , ſhakeit well, and ſo 


o 


&. * 
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Hwefite ., Take a large Trout; faire trimd, and waſh it, and par 
a Trout. it into a deepe pewter diſh., thentake halfe 2 pinr of 
Gvecte wine, witha himpe of butter, and alittle whole 
mace, paifley, ſavory and time;, mince them all ſmaYf, 

aad pur them-jntothe; Trours belly:y.andſolet it ew 
 quarter-of an houre::>then:gunle ire! pelice- bf an hat 
* Ezgctrow it onthe Troutand faping che heatbsabvin 

FAME raping oniugatyilegue RP. P97 1 2 a 
How to bate A cer you haup drawaciyour Ecles, : 'themtinte 
Eel.s. ſmall pecces.ofthice or foure itithes,, and ſeafon them 
with Pepper, Saitand Gingtr:; and: (optrthers intoa 


coin with a,good lumps of barre, ereatiRayfins;Onj- 

07s ſmallchopr, andfoclole ir , bake it,andferticit vp. 

OT Nexc Ine comer wake our Emgl:fh Houſy- 
The paſttery nat muſt beskiiful twpaſtery "op and know how tn 


baxcuweaes., WALL manner to bake all foretsof moate;and whit paſt is 
ht for.euery. meate, andhow to handle and compound 
ſuch paſts; As forexample, red-Deereveniſon, wilde 
Bpare, Garamonsof Bacon, Swan, Eives, Porpus, and 
Cc ani dideq which lt oe kepthongwok 


.* 


-- 
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bebak't na moy; thicke,cough,courſe, & long laftin 
craft, and therefore. of al; other your Rye paſte it by 
fos that purpoſe: your Turkie, Capon, Pheaſant, Par. 
ti idge, Veale, Peacocks, Lambe, and al! ſorts of water. 
fow.c which areto come to the table more then or;ce 
(yet not mony day&, would be batt ina good whre 
cruſt, ſomewhat thick, therefore your Wheate is fit for 
them : your Chickens, Calues-tect, Oliues, Potatoes, 
Quirces, Fallow Deere and ſuch like , which are moſt 
commonly eaten hot , would be mn the fineſt , ſhorteſt 
and thinneſt cruſt ; therefore your tine v heat lower 
which is a little baked inthe ouca before it be kreaded 
bs the beſt for that purpoſe. 

Toſpeake then of the mixture and kneading of paſts, Ofthe mix. 
youſhall ynderſtand that your rye paſte would be knea. **#* * pa0s. 
ded onely with hot water and a little butter, or ſweete 
ſcame and Ry« flower very finely fifted;ard it would be. 
made tough & ſtiffe,thar ir may Rand well inthe riſing, 
forthecoffin theret muſt cue be very deep;your come 
wheat cruſt would be kneaded with hot water, or Mut. 
ton broth , and good ſtore of burter,and the paſte mads 
ſiiffe and rough, becauſe that coffin muſt be deepe alſo. 

ous fine whelr cruſt muit be kneaded with as much- 
eres) 23 water,and the ja? madercaforable ly the and 
gentle, into which you muſt pt rhfce or foure egges or 
merc, according ro thc quanny Io» blend together, 
tor they will give ir a ſuffictcat ſi.ffoning? 

Now forthe making of pufte paſt of thebe(fkind, you Of pulfe. paſt, 
ſhall take thefineſt wheat Rowre aft ithath bina litrte 
back'rin 2 poxan the oy: n. and bler.d it well with cope 
whitcs an ye!kes a.l together , 21d atter_the roſie is 
well kneaded, roulc out a p.rt thercofas thinne as you 
picalc., anditiea ſpread cald Aycere burter PE 
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ſame, then vpon the fame burter role anotherleaferef 
the paſte as before ;and ſpreadit with brrrer alſo, and 
thus role leafe vpon teafe with butter berweenetill it be 
a5 thicke as you thinke good : and with it cither couer 4- 
ny bak't meare, or make paſtic for Yeniſos, Florentine, 
Tart'or what diſh elſe you pleal ſo bake it: there 
be ſome that to this paſte vic ſugar , butir is certaine jr 
will hinder the rifing thereof, and thereforswhen your 
puft paſte is bak'r,you ſhall diflolue ſugar into Roſe. wa- 
ter, and' drop it inco the paſte asmuchas it will by-any 
meanes rcceiue, and then ſet it a little while in'the.oucn 
after andit will be ſweere enough. | & £-3þ71 14 

Ot baking Red When you bake red Deere, you ſhall firſt parboile K 

Deere,or Fa and take owt the bones, then you ſhall if it be leapedarde 

tn? 0 ee ii far ſauethe charge,then put it intoa preſle to ſqueſe 

coli, out the blood; then for'a night lay it ina mearelauce 

made of Vinegar, ſmall drinke and falt; and then raki 

it ffth,, ſcafon it well with Pepper finely beaten, 

ſalt well mixt together, and ſee that you luy good ſtore 
thereof, both vpon'and. in every open/and hollow 
place of the Veniſon, but by no meanes cut any:(lafh- 
cS to put inthe Pepper, for it will of it lelfe linke faſt 
enough into. the fleſh, and be more plealanrinthe cas 
ting: then having raiſed the coffin , lay inthe bortome 
a thicke courſe of butter, then lay the fleſhithereon 
a1d cover it all ouer with butter, atid ſo'bake as 
much as if you did bakegreat browne bread; then whea 
' you draw it, melt tmote butter with three: ortoutre 
{poonefuil of Vinegar ,. anki twice fo 'tiuch Claret 
wine, aud at a vent hole or; the reppe of rhe lidde 
= wic in the ſame till it can receive nomnore, and fo 
.. [= ir.ſtand and coole; and in this fort you may bake 
Fallow-Der1ic ; 6r Swanne”, or AIR pe 
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to- keepe cold, the meareſauce onely being lefr 
out which is onely proper to red Deere; And ifto/your To b2* becte 
meare fauce- you adde alittle Turneſole, and therein y,cicu. 
ſeepe beefe , or Ranume- mutton : you may alſointhe 
fame manner rake the firſt tor Red-Dcere Vegiſon, and 
the latrer.fox Faliow, anda very good iudgement ſhall 
» notbeabletoſay otherwile,then thar itis of irſelfe per. 
fe Veniſon, bothintaſte, colour, and the manner of 


To oi an cxcelleat Cuſtard or Dowſcr : you ſhall 
take £095d ſtore of egges, and putting away one QUIET x9 bak; a © u- 
of the whites, beate themexceeding well ina baſon, flarvor Vew- 
and then mixe wich them the ſweegefſt and thickeſt ***+ 
creame you can get, foritirbe any thing thinne, the 
Cuſtard will be whoyiſh:then ſeaſon it with ſalt, ſugar, _ 
cinamon, cloues, mace, and a little Nurmegge : which 
done raife your coffins of good rough wheate paſte, be. 
ing the ſccond fort before ipoke of, andif you plcafe 
raiſe! jt in pretty workes, or angular formes, which you 
may doe by fixing the vpper part of the cruſt tothe ne- 
ther with che yelks of egges:: therywhen the coffins are 
ready, ſtrow the bottomes a good thicknefſe ouer with 
Currants-and Sugar ,then ſet them into the OQuen, and 
fillthem vp wkh the conteRion before blended,and ſo 
drawing them-, adorne all the toppes with Carraway 
Cumfets, and the flices of Dares pickt right vp, and {0 
ſerue them vp to the table... To prevent the wacyiſhnes 
of the, Cuſtard, ci\loluc into the firſt confeRiona.little 
Ifingglafſe and all will be firmes. '-  - 

To make an cxccllert Olive- pic : take {weere hearbs To2=5<an 
as Violet leaues, Strawbcrry ieaues, Spinage, Succory, peas 
Endiue, Time and So:rcll, and chap rhem as (mall as 
may be,and it there bz a Scailion or wo amongit them 

it 
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it will giue the beter taſte, rhen take the yeiks of hard 

ceges with Curran, Cinamon, Cloues and Mace, and 
and chop them amongſt the hearbs alſo; then having 

cut out long aliues of a legge of Veale, roule vp inore 

then rhregyparts of the hearbs ſo mixed within the O-" 
lives, rogether with a good deale of iweert butter ; then 

hauing raiſed your cruft of the fineſt and beſt paſte, 
ſtrow an the bortome the remainder of rhe hearbs, with 

a few grear Raiſins hauing the ſtones pickt out: then 
pac in the Oliues and couer thera with great Raifins and 

2 few Pruncs : then oner all lay good ſtore of Buztey ahd 

{o bake chem: thea being ſufficiently bat, take Cla- 

ret wine, Sugar, Cinamon, and two or three ſpoonefull 

ot wine Vinegar and boile them together, aud then 
drawing the pie, ara vent inthe top otrhe lid pur in the 

lame, and then ſet it into the Ouen againe a little ſpace, 
and ſo ſeruz ir forth. 

To bakethe beſt Marrow-bone-pye, after you haue 
mixt the cruſts of the belt ſsrt of paſtes, and raiſed the 
coffin in ſuch manner as you pleaſs : you ſhall firſtin 
the bottome thercoflay a cowſe of marrow of Beefe 
mixt with Currants: then vpenit a lay ofthe ſoales of 
Artichokes, after they hane beene boiled, and are div- 
ded from the thiſtle : then couec them ouer with mar- 
row, Currants, and great Raiſins, the ſtones pickt out : 
ther lay a courſe of Potatoescur in thicke ſlices, after 
they haue beene boiled ſoft, and are cleane pile; then 
coucr them with-marrow, Currants; great Raiſtrs, Sn. 
gar and Cinamon: thenlay a layer of candied Eringo- 
roores mixt very thicke with the ſlices of Dates : then 
couecr it with marrow, Currants, great Raiſins, Sugar, 

Cinamon and Dates, with a few Damaske-prunes, and 
\{o bake it : and after iris bakt powrc intowraslongas 
| ie 


—— O—— — 


athrchewabtowrieree-war - 
andvinegar,mixt t ond c2ndie all the cover with 
roſe-water and ſugar oncly, od! foſeric into rhe ourh x 
lntle;and after ſerucit forth 
.- To bake a chicker-pie,, dfedy you killed 
chickens brokentheir legges and breaſt-bones, taj. Pope ache 
ſed. your cruſt of the beſtpeſte, you thall lay thetin 
the coffin cloſe c with'theit bodics full of bue- 

ter :then lay ypon them,andvrderneath then currafits; 

;prumes, Emam on, ſugar, whole mace and 

alt-:then-coucr «lb with great ſture 6f butter, andſ6 


bake ir; after __ ime ir the ſame liquor you didin 
out: marrow- one-Piewith'yalkes oftwe or three eg 
ten 201 and ſoſert&ir/forth, 
Fo make g Red-Deere Vehiſonof i7aves, take a A F5-—_ 


Here or two, or three; as you can'or pleaſe,” and picke |_| 

all the. ficſh.from * the bojesy ahenpurit into a ol. whp Verner 
of woutt or ſtone, *dtid With'a wooden peftte let Hare, 
ong/perſou” beare-ie p: y, nnd cycr asitls 

beating; leronofprinkle ia-vinegey and ſorae ſalt ; then 

bare 12-65 ſufficiently beaten wn /cakeirvatofthemorter 


porno bong mona it; when ie 
Eid, take it andlay it n+ ein around lumpe, 
and.lay-a doard oucr it, & with wei eitas hard 


as-may: be :then' the water being: preſt out ofir, feafon 
a we!l £ wich Pepperand Salt :x1ewlard- ieavirhithe far of 
-ſothicke (ps may be :!then bakeir as you bake 0+ 

ther:Red-(Dere, which is formerty:decl 
Take aHore-and pick of all the fleſh from the bones, 
and only reſerue the head, then parboile it welt» winch 
done ,/; take ic out and 'lerir cole," afſoonc- as iris cold, 
take/at lcaſt a pound and haife of Raiſens of the Sunne, 
and rake out the ſtones : then mixe them wich good 
quamiry 


To bake a Hare: 
pe. 


' quantity of Mutton luer, and withatſharpe ſhredding 
kaifc frediras {mallas you would doe for a-Chewery 
then put: roit Cur74n15 and whole Raifins, Clone; and 
Mace, Cinamon and Salt : then hating reited thecoffin 
long-wiſe. ro the. proportion-of a'Hare; firſt lay inthe 
head, and then the aforeſaid mcate,and lay the mcatc in 
the true partion of a Here, with necke, ders, and 
legges, 8ad then coner the coffin and bake itas other 
bay't mcazcs of chat narure./ {| 1 rl rity 199 

A Gammon of Takca Gammon of Bacon and oncly waſhir cleane, 

-Bacn-pix. and then boilen on afoftgentic fire, ti ir be boiled as 
tender as is. poſſible,cucr and anon fleeting ir cleane; that 
by all meancs. it may. boile white: rhen-rakeroff the 
iwerd,and [carſe it very wellwith all manner of tweere 
and plcalant ſerſſiag hearbs:: then ftrow ſtore of Pepper 

' Ouer1t,and pricke it thicke with Clones : then lay iranite 


a coffia made of the lame propertion,and lay good ſtore 
of Butter round aboutir, and vportir, and-ſtrow Peppd 
vpon the Batter, that av it melts, rhe Pepper may fali vp | 
pon the Bacon :thcn.comrit,and make the propertic 

of a P:22c5 head, in paſte; yponit, and then bakeitas you 


bake 4g Deere, 05 ofehclikenarure, ouely the: 
Pale ont DE SOe te-meale..;: - 1 2; TT. DHUOGLE 
. "Take white pickled Herring of one nights watering 
Angry cod bo ke cheina lice: chengil off the skinne ard raks 
onely the backs of them ;2nd picke the-fifh cleane from 
the bones, thentake £006 ſiort of Raiſins of the'Sunae, | 
and ftonethem , and putthem/tothe fiſh: then take'a 
Warden 'or 1wo, and. parc it; andfſliceir infmall fli. 
ces trom the chore, and puit-it likewiſe ro the fiſh; 
' * thea with-a;very ſharpe ſhredding knife ſhred. all a 
imall and firce.as may be: then purroit good ſtorcof 
Currants, Sugar - Cinancn, {uct Dates; and fo pr 


it 
. 


| no the coffin with 00d ftore of very tweet Batter, 
and ſo coverit,and leauc onely a round vent- hole on the 
tep of the lid,” and ſo.bake- it like pies of that-nature : 
When.it is ſufficiently. bak't, draw it out, 3nd take Cle- 
ret-wineanda /irrle Forivice,s agar, .Cinamon, ard ſweet 
Butter, and-boile them rogether,then-put it in at the 
vent-hole, and ſhake the pie # little, and put igagaine in. 
tothe Ouen tor a little ſpace ; and ſo ſerve ie: \the lid 
being candied oucr with Sugar; andthe fides thediſh 
crimmed with Sugar. 

Take a Tole of the beſt Lixgthatis not much watred, 


and is well ſodden and cold, bur whileft iris hot take of *-i*8 Fir. 


the skin, and pare ir.cleane ynderneath, and pick one the 
bares cleanc from the fiſh: then- cur it'into grofle bits 
and |ct itlic :chca take the yelks of a dozen Zg2e:.boild 
exceeding hard, and pur them to the fiſh, _ flted a 
r 26 (mall as i» :then take all manner of 


the be ſk and fineſt pot- tbs,and chop them wonderfull 
ſmall, and mixe _ aiſo with the fith ; then ſeaſon ir 


bk Peppers Cn and M ace,and ſo lay ic intoa coffig 
bk Teh Geet s ſore of lweere Bviter, ſoas it way ſwimme 
andthcn.couer it, and lcagca vent hole open1n 
ERTN top whenitis bak'e, draw it,and take Yerruice, Su- 
ar, Civamon 3nd Butter, and boile them tegerher, and 
wich a feather annoyrt all the lid oper with ther lis. 
quor, and thenſcrape good ftore of S»g4r vponir ; then 
@ ove the reft of the liquor in at the vent hole, & then 
ct it into the Oucn againe for avery little ſpace, and 
"8 ſcrue it vp. as Fies of the {. me raw e, and both. 
theſe pics, of blk belore icheaied, arecſpecau Lenten 


dihes. 
Take a pint of the ſweeteſt-and thickeſt Creame that 


can be guiten, ard tk At on the as 


Ta — 
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—"Towred killer, and putintoit Suger 5 Cinenenacd a 


© op Natmegge cut into foure quarters, and lo boile. ir well: 

A Nottolh thentake the yelkes of toure-Zg+and rake off the filmes, 
and. bearechem well-yuh 2 licde Iiweet# Croome: the 

take the foure quarters of the. Nutevegge Piunotihe: 
Creame;then put in the Zgges; and ſtirreu cxcecgiogly, 


till ir be thioks; then take a ine Mancher, andcur'k 1n« 
to thin; ſhjuts;/ 8s muck g9-will-courr ahib-bortgime, 


and boldmngir ia yout hand, powre baltethe Crean in. 

to the diſh; then lay your bread ouerit, thencoucr 

the bread with the reſt ob the Greame,andto letir ttand 
till. ig. þe cold; >then.ſtrow it ouce wh Carrey Como 
fcrs, and piacke vp lome Crvamon Comferz, and ſome 

{lic't Dates ar tor want thereof; ſcrape all 'ouer ir ſome 
Jagetodoaramaie ſides-0b the diſh with 5247; and {0 

ELM VPs: y $2311 07 ISL EI 30LÞ 

; Take a pint of tho beſbmd thickeſt Civame, and ſet” 
_—_— it m—=— ina cleaneskiller wehitrune | oypge 
Cizamen , anda Nutmegge curittofoure Quariers, and 

{ſp boile it well : therypurnt-into'thedifh you intend ts 
ſerue ir-in, and Het it: Rand\ to cooletilfithe nomore 
then luke-warme: her) put'io'a 'fpooncfull pfihebeſt- 
carning, andſtirre it well4boar,/and 6 fet it ſtand til} it 
þc cold, aud then ſtrow 8#gar vpon i, and ſo ferus/it/ 

vp, and this you may ſeruc'cither indilt, gtfie;dr 6: 

ther plate.” / Wit 10 ITOFR DO00Y py _= 3 "Of. ,2010f 

A Calues fosr. © Take Calves Feete well Boild, and pickealthe meare' 
—_ from the bones : ther/bring cold it red't as ſmall as you, 
can, then ſcafon ir Witt Clovts and 2dr, atid puta ' 

good fore of Carrams,* Ratfins; and Prints :thenpur 
3: into the coſhg mh cod None of ſweere Butter, then | 

breake in whole"fti F of Crnamon, and a Nutmegge 
flic'ririro fourcquattets; ar:d ſtafonitbefore wil Sal?s * 
" . ' 


then 


i. th. 


—_ 
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hep cſele upithe coffin, and-onely-leaue a vent-hole, 
— tz and atthevent. hole putia 
Sm did inthe Ts ATT vg 
and ſo feru ut'v 


run trom them, till 
they. be as dry IN nom hem, 
and lay them inzthen put to them good ſtore 
of Currants and fine powdred Sat with whole M:ce, 
whelc' Cloues,, whole Cinamon, and Nutmeg ſlic'c, 
Dates an, and-good fore of iweete butter : then cou-r 
6; and only: leaue a vent- hole : when iris bak't, then 
tagae bes -_ and Whitc- wine. vine- 
and ſwcete but: cr,and melt it to. 
Seeker aha erin the lid therewith, and candie it 
wuh Sugar. poeagge: hovers -hole,and 
Ik ſo (ct itintd rhe.oucn againe for a lir. 
tle ſpecc, aud fo-ferutir vp, the diſh edges trimd with 
ff Now Gamaechnred this pod: diſcs 
{bred, bucthatis referred 10 diſcretion, and to the 
Make long eo . - 
100g wdile, Ppurto it Wine.winegur as Torecourr Vee 
much-25/ will make fharpe 2then ſerir 09 the fire, hagtnn—_ 
beileit well, and skum it, and make of ita Rtrong brins ya 
wn Sar fl ſalt, ox athet ſalt::thentake iroff, and ler it - 
«be cold, _—_ your Vcru/onimeo it, 
ki le. ou it hall twelve iniechowrs heme room 
Meardprt.chand prefect wells leir,and 
{calon iwith Pepperand Salt, ctale hack hath becne 
bef2.e thewed inthis Chapeer. 


bens, ater; why my Ln A = 
bas 2 


Take the brawacs andiche wings of Capons and Chic- aChennpe 7 
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$kin , then ſhre« chem wir ftve Macten ſuet very ſmalf, 
#hen ſcaſon-rit with Clones, ' Hare, Ciramon,” Sngar 
and S4/} then pur 10 Re, fins ofthe Surne & Carranr:, 
and lic't Dates,and Orenge pills; and being well mixer 
together, put it into ſmall coffins made for the purpoſe, 
and ftrow on thetop of them good flote of Carranaye 
Comfets :then coucr them; and'bake thewi with a 
tle heate, and theſe Chewers you may a!fo make of ro. 
ſted Vea'e, feafoncd as before (hewed ; and of all parts 
the loync isthe be}, 1 Rad 
"— 1ake a Legge ot Matton,, and cut the beſt of rhe 
& mincrpie, fefh from the bone, and: parkvyle-ir wellz'thenpur 
to it chrce pound of the beſt Mutton ſer, and fhred x 
very ſmall : then ſpread it abroad ; and ſeaforit with 
Pepper and Salt , Clones and FM ace t then puts ou 
tore of Currents. great Ra: ſins and: Prones 
wafht ar d pickr; a tew Dates flic't , and ſome Orenge 
pills ſc'r :: rhen being all well-mixÞrogether, put it 
Hito a ccffin, or inte diuers coffins, and fo bake then : 
and when they: are ſerued« vp oprn'the liddes ,- and 
row ſtoreiof Su2er on the top of the meare, and v- 
pon the lid, And in this ſort you may alſo bake Beefe 
or Veale;onely the Becfe would nor bee parboy!d, 
and che Yeale: will -agke a double quantny of Sig 
Cl. 2 BE TG y | | 
.,- Take ofthe faircſtand beſt Pippras, and pare thers 
APTenp ©. ind make 2 hole in the rop marker vdibent 
each hole a Cloxe or two, then put'them into the coffin, 


then breake in whole ftickes of Cinamen, and flices of 


Orenge pillsand. Dates, and'omthetop uffeucry Pippin 
a little peece of {rvcexe burter : then fall the coffin, ard 
courr the P:ppins over With' Seger ; then cloſe vp th 

pic, and bake it , as you bake pies-0 f rhe ie naw 


_ —__ 
— 


of ſweete burter , andrhien ſtrow Svger vpenitagood 
thicknefle,, 'and fer jt into - et tay wh, or 
{oace, as whileſt the meate win diſhing vp, andchen 


Take of the faireſt and beſt Wardens, and pare them, 
and take our the hard chorcs-onthe top, and cut the 
ſharpe ends at the bottome flat, then boyle them in 
Whiterwine and Sagar , -vntill, the firrup grow thicke ; 
then, rake the Wardens , from the firrupmtoacieare 
diſh, and lerthem coole ythea ſer them into the coffin, 
and prick Clones in the tops, with whole ſticks of C:ne- 
mon, and great ſtore of Sugar, as for Pipprs , then co- 
cr it, andonely reſerue a vern- hoie, ſo 
and bake it : when itis bak'c, draw it forth, and take the 
firſt firrup in whichthc Wardexs were boyld, and taſte 
4c, andif it be nor ſv:cet enough, then put in more Sugar 
andfomeReſe warer , and boylc- it againe a little , 
-powrelitinatthe vent-hole, & ſhake the pie well 3 then 
take ſweer butter and Roſe water melted, and with it an» 
aoint the pie-lid all ouer;and then ſtrow vpon it ſtore of 
$#24r and ſo (et it ioro the oven againe alittle ſpace,and 
thenſerueityp.. And in this marmer you may alſo bake 


Take the beſt and ſweereſt worte, and put to it good 
Fore of-S»gay ; then pare and chore the, Qu/xces Cleane. 


A Wirder-pi, 
or quir.ce-pits 
*I2 


it inthe oucn © 


To vreſerue 
q i cesto bake 


and: put them therein, and boylethem ul they grow <4 the yeare, 


tender : then take out the fr7nces and let them coole, 
& let the pickle in-which they weee boild, ſtand tocoole 
alſo then Rtraine it through a raurge or five, ther put 
the . 2:nces into a fweetecariher por, then powre the 
.p.ck.c or firrup ynto them, lſoas all the Bv1nces may be 
quite couered all ouct y_ ſtop vp the pot cloſe, 
3 eg 


— 
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Aplppen Turing: wn? uſt ih pms 


T- 
A cod gp1e* 


Indletit indy place, 


A codin Tart«jg —_ be pO 


21d wecen fine or forri{werks 
looke” vnto it ;*1nd if you leet thrinke, — 
hoare or mould, then” our'the frtup, 
and renewing, boyleit-oueragaine , and as betore par 
ir to the 27 »c-s being co!d and thus you may prelerue 
qhorh fare vioaſbabig: bf att te. 
| of thefiireſt, 1rethem,and then 
take our che chores 


"Take 'P:ppitis 
ions rocky rn yi rvcttagh. lay in the hs 
aimall' ni 
Pidpin withthe-hollowfie :as clofc one 
to anorher as may be: thetillay hereand there a clove, 
and herc und therea whole ſticke of $/#amps, and alu. 
tle bir of butter: thet!Coveyallcleane overwith Soger, 
and ({& cogcr the eoffiti, and bake ir-accocdi = 
manner of Tarts'; av mw was then 
oat, and Butter antU roſe water 
> eG therewith , "and rhen ps, 
ftrow oficgoodiſtoreb #7,and ſoferk inthe ouen 


ns ms after {exu© it 
antherive, andcodievken 
z then pill the thione 
Skin Te: them, and inhalfes, and cut 
our the chores, and fo lay them intothe eofinjandete 
in cuery thing asyoudid inthe Pippin. tart ;and before 
you couer- t'when the Sugar is caſtin, ſee you 
pon it good ſtore of Roſe -water , chan clole it, and doe 

85 beforc ſhewed, + 
Take Codlins as before (aid, ndpilt theavand di. 
'uide themin haltes, and chore them,, and lay a leare 
th-reofir: the botrome ofthe: Pie :then ſcatter hereand 
there a conc ard here and there a pencu ot whole 5:ns- 


- $:0# ; ; then'couct them ail ' ouwer wah Sugar , then lay 
another 


v 
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anxher leare of Codlrins, anti doe as betoreſaid, andfo 
another , til] the coffio be all filled'; then couer all with 
Sugar , and here and there a Cloue and a Cinamon- 
Kicke , and if you will a {lic'r Orange pill and a Date , 
' then couerit;; and bake it as the pics of rhar nature: 
whenir is bak'r, draw1t out of the ouen, and'take of the 
thickeſt and beft Creame' with good ftore of Sugar, 
and giue ir one boile or two on the fire : then pen he 
pic,and put che Creame therein, and maſh the Codlins 
al}abour'; then couer it, and Having crimd rhe lidde'( as 
was before ſhewed in the like pies and carts) ſet it into 
the”ouen- againe for halte an houre , and fo ſerue ir 
forth. 2 
* [Takethe faireſt Cherries youcan get, and pick them 
cleane from leaves and ſtatkes : thin ſpread ont your CORE 
roffin as for your Pippin-tart , and couer the borrome 
with Sugar: then/ couer the Sugar all ouer with Cher- 
ries, .then coucrthoſe Cherries with Sugar, ſome ſticks 
vfiCinamon; ab here andthere a'Cloue :thrh lay in 
morechetries,andio more Sygar,Cinamon and clones, 
wal: che'coffin be filted vp: then cover it ,' and bake it tn 
«ll-pomts / as' the codling and pipping tart, ond {© 
{iuc and" m theſame-manneryou may make Tarts 
of Goaſtberries, Strawberries, RiSberrics, Bi.berrics, 
or any other Bert whortlocucr, 
* | Take X:ce that is cleane picked, and boyle it in ſweet A Rice Tart, 
Errame, THI it be yery|ſofr':then let it ſtand arid coole, 
and” pur/intoit good ſtore of C:#2m0n and Sugar , and 
the yelkes ofa corple of Zz2ges and fome Curranrs, {ttt 
and beatre all well rogerhe) ; then having made the cof- 
61 in the 'matiner before: faid for othertarts, pur the 
Rice tberem and ſprezd wt alliover thee thn: then 
breake' my /livtle bus of ” ect buriervponitall __ 
2 an 
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and icrape ſome ſugar ouer 1t alſo., thencouer the tart, 
and bake it, and trim it in all points,as hath bene betvuce 
fhewed, and ſoſcrue it vp, | 
Take the Kidneys of vealc after it hath bene well ro. 
AFlrentine. ſeq and is cold; then ſhred it as fiac as is poſſiblezrhen 
take a] ſorts of ſweete Pot hearbs , or tearfing kearbs, 
which haue no bitter or ſt; onz taſte, and chopthcm.as 
ſmall as may be, and putting the veale into.a large. diſh, , 
put the hearbs vmto1t, and good ſtore of cleane waſht -; 
Currants, Sugar, Cinamon, the yelkes of foure egges, - 
a litt'e ſweete creame warmd, and the fine grated . 
crummes of a halfe penny loafe and falr, and mixej 
all cxceeding well rogether : then take a deepe pewter 
diſh, and int lay your paſte very thin rowld out,which 
paſte you muſt mingle thus : Take of the fineſt wheat» 
flower a quart, and a quarter ſo much {ugar, and a little 
cinamon , then breake into at-a couple of cgges, then . 
take ſweet creame and butter melted on the fire, and 
with it kne.;d the paſte, | ang as was before ſayd,bauing 
ſpread butter all about the diſhes ſides: then put in the 
yeale, :n.i breake pecces of ſweete butter ypon it, and 
ſcrape fugar ouer itz then rowle out another paſte ceaſ2= 
nable :hicke , and with it couer the difh all ouer , clo» _ . 
if 8 the rwo paſts with the beaten whites of egges very 
faſt rogether : then with your knife cur the lid into dis 
ucrſe pretty workes according to your fancy : then let it. 
in the OQuen and bake it with:;pics and rarcs of like na» 
ture : when it is back'c , draw it; and trim, the lid wath 
lugar, as hath bene ſhewed.intarts , and-ſ{oferue it vpin - 
your ſecond courles, 
Take of the faircſt damaske pruens you can get , and 
put them in a cleane pipkin with faue water , Sugar, , 
vabcuiled Ciaamon, and a brauuch or two of Rolcs 


mury,.. 


Aprucatart. 
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mary, andif you haue bread to bake , ftew chem in 
. theouen with yourbread: if otherwiſe, ftcw them on 
\ thefire: when they are ſtewed, then bruiſe them all 
to maſh in their firrop , and ſtrayne them into a cleane _ 
. diſb; then boyle it over againe with Sugar, Cinamon, 
| and Roſe-water, till ir be as thicke as Marmalad : then 
ſetirto coole, then make 2 reaſonable tuffe paſte with 
fine lower; Water, and a little butter, and rowle it our 
very thinne: then hauing patternes of paper cut into 
digerfe proportions, as Beaftes, Birdes, armes, Kraots, 
Flowers, and ſuch like : Lay the pattemcs on the 
paſte,” and jocutthem accordiag'y : then with your 
fingers pinch vpprhe edges of the paſte, and er ris 
 worke in good proportion : then pricke ir well all ouer 
for riſing , ad. (etir on a cleane ſheere of large paper, 
and ſo ſet it into the Ouen , and bake it hard; then 
drawe it, and ſetitby tocoole : and thus you may 
doe by a whole Ouen tull at one time , as your occa- 
flon of expence is -: then againſt the time of ſeruice 
comes, take off the confeRion of pruens before rehear- 
ſed, and with your Knite, or a ſpoone fill the coffin ac- 
cording to the thickneſle of the verge , then ſtrow it 0. 
vcr all with Caraway comfets,and pricke Kone 
| ; Vprightinit,and fo _— paper from the bottome, 
' femeit ona plate inadiſhor charger , according to the 
\, bignefle of thetarr, and at the ſecond courle, and this 
tart cartieth the colour blacke, 
Take 2pples and pare them, and ſlice them thin from , jan, 
the chore into a pipkin with White: wine, good ſtore = 
of Sugar, Cinamon, a few Saurders and Roſewater, 
and boylcittill ir be thicke, then coole it, and ſtrain it, 
and beate it very vcll rogeiher witha ſpoone : then 
pur it into ike ccffin as yeu cid the Piuen tart, ard 
I 4 adorne 
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E A Spinage 


eat. 


A yellow tart, 


Awhietait 


adorne it alſo in the ſame manner, and this tart you may 
ful thicker or-thinnet , as you pleaſe to raiſe the edge of 
the coffin, and'it carrieth the colour red. 4 
Take good ſtore of Spinage, and boyle irin a Pipkin 
with. White. wine tilbit be very ſoft as pap :then rakent 
andſtraine-ir well imo-2 pewter diſhr'; [nor leauing any” 
part vnſtzained:: then pur rot Roſewiter , grear ſtoreof? 
ſugar and cynamon ,- and boylcittill it be as thickeas 
Marmalad, then letit coole , and after fill-your coffin, 
and adorneit,, andferue it in all points' as'you did your” 
pruen-tart, and this carrieth the colour gteene. 
- Take tho yelkes of cgs , and breake awiy the filnes,. 
a%d bcate thim well with a-lirtle creatne :'then take of 
the ſweereſtand thickeſt creamerhat can be got,and ſer 
it onthe fire-ina cleane*$killery and putintorir ſugar, cl- 
nmmon and roſe water; and then boyle'r well : when it 
is boy d, and ſtill boy ling, ſtirre it-well, and as you ſtirre 
ir. putin the egs, andiſo boyle it riil ir curdle ; then take 
it f om the fire-and put it into a ſtrainer, and firſt let the 
tin whay runne away intoa by: duh, then ſt:;ainethe 
reſt very well, and beate t'well with a ſpoo:e, and {o* 
pur ir 1atothe tarr coffin , andadorne it as you did your 
pruen-rart, and folerue it : this carrieth the colour 
yeilow At | 
Take the whites of egs and beate them with roſe-wa. 
ter, and a little {weet creame ; then ſet on the fire good 
thicke tweete c eame, andiput-intoir ſugar, cynamon, 
role-water ,\and boyleit well, andas it boyles ſtirre it 
excce ingly, and .m the'ſlirring pur in the whites of egs; 
then boile £: tiltlit curdle., andatter doc inalithings as 
yu did to the yellow tart ; and this carricth the colour 
white, and it 15 avery pure white , and therefore would 
be adorned wall (8) Carraway cones , and as this to- 
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with blaunched. almonds like. white. tarts and tall-as 
pare, .Now-you may (it you pleaſe) pur all, theſe ſcue- 
ral!colouis, and ſeycrall ftuftes into one. tart, as thus: 
It chetartbe inthe pro ortion of a beaſt, rhe body may. 
be of one colout , the eyes oF anather,, thereethofan 
oxher, and.the rallents ofanorhes: and ſo of birds , _ the 
bady of qnecolour, the eycs anothergthe legges of an o. 
ther, and every feather inthe wings of a {cuerall colour 
according to fancy : and fo likewils inarmes,rhe-field of 
one colour, the.charge of- another , according to the: 
forme of the Coar-armour;z as forthe mantles , trailes 
and. devices abautarmes, they maybe (er our with ſe- 
uczall colours. of, preferues , conſerues , marmalads;” 
and goodinyakes, as you ſhail find accalionor inuents- 
on, and fo likewiſe of knots ,, one tuayle of one co- 
lows and another of another,, and ſo ofas many as you 
leaſe... 

. Take. ſorrcll, ſpinage; pul:y and boylc them in wa- An hearts 
tertill they; be-very.ſaft as pap, then take them vp, and **© 
preſſe the warencleans from them, then rake good ſtore 
of yelkes of egges bold very: hard, and choppingthem 
with the hearbes exceeding {mall , then: put in good 
ſtore of cuxrants, ſuger-and cynamen, and: ſtureall-welb 
togeiher ;. then purchem intaa-deepe tart- coffin with 
good ſtore of ſweere butter. and coucrit;and bake ir like: 
a,pippan rart, and adorne the lidattcs the bakinguathar 
manner alſo, and ſolemn it vp. | 

Take 2 quart of the-beſt creame,and-ſetit onthe fire 
and ſlice a loate of: che: light ſt white-bread-into thinne 
{lices, and pu; into, and It it ſtand on the fire tillrhe 
mulke begin roife;then take ir off, & put-itioio a balan, 
and ler it ſtand till 4r be coid : then pus 10 the-yelkcs of 
toure.igges ,, and wwo/whites, good ſtore Ly 
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Suzer,Cinemon,Cloues, Mace,and plenty of Sheepes ſuer 
finely fhred, and a good (cafon of Salt ; thentrim your. 
pot very well round about with butter, and fo pur it 
your pudding , and bake it ſufficiently, rhen when you 


ferue it, ftrow Sugar __ it, 


Take the beſt and eſt creame,» and boile it with 


% : _—_ good tore of Sugar, and Cinamon, and 4 liecle role. W2- *” 


ter,thenrake it from the fire and put into ut cleane picke 
ryce,but not ſo much as ro make it thicke,& let ir ſtec 
therein ill it be cold ; then put in the yelks ot lixe egs,&- 
rwo whites, Currants, Sugar, S1namon,agd Roſe-water, 
and Sa/r,then pur it into a pan,or pot,asCataſit it were 
a cuſtard, ſo bake it and fſerue it in the port it is ba- 
ked in, trimming the top with ſugar or comfets. 

OF There are a world of other Bak't meates and Pies, 
barquering but for as much as whoſoeucr can doe theſe may doe all 
Qutte and c>r- the reſt, becauſe herein is contained all the Art of feaſo-. 
ice dies, rings, 1 will trouble-you with no further repetitions; 

bur proccede to the manner of making of Binquering 
fluff: and conceired diſhes, with other pretty and cut. 
ous ſecrers, neceflary for the vnderſtandmng ot our Eng- 
liſh Houſ- wife : for albeit they are nor of generall vie, 
yet in thcir duc times they are ſo needfull tor adornati- 
on, that whoſocuer is ignoraat therein, is lame, and but 
the halfe part of a compleat Houl. wife, 
Fe make paſte To make paſte of Quinces: firſt boile your Qu'nces 
hy —_ rzhole and when they ate ſoft, pare them and cur the 
Quince from the corezthen take the fineſt ſugar you can 
get finely beaten and (eat ſed, and putin a littie Roſe.wa. 
ecr and boi'e it togetherti'l ir be thicke; ehen pucin the 
cut- Quinees'and fo boyle then together till it be t:ffe 
enough to mold, and whenit iscold, thencole ir and 
print 1tz a pound of Quinces will take a pound of ſugar, 
or 
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or neere thereabours, _ 
# To make thin Quince: cakes,take your quince when it 

is boyled ſoftas before ſaid , anddry it ypon a Pewter 5, make hin + 
plate with ſoft heate, & be cuer ſtirringof it with a ſlice quince cakss, | 
till ir be hard; then take ſearced ſugar quantity for quan-- 

tit & ftrow'it into tbe quince,as you beate it ina wood- = 

dcn or ſtone morter:and1o role them thin & print them, 

To preferue Quinces : firſt pare your Quinces and To preſerue 
take out the cores and boile the cores and parings all to. quincrs- 
gether in faire water, and when they beginne to be ſoft, 
take them out and ſtraine your liquor , and put the 
waight of your Quinces in ſugar, and boile the Quinces 
inthe fi they be tender ; then take them vp and 
boile your firrup till it be thicke : It you will haue your 
Quincesred, couer them in the boiling, and if you will 
haue them white doe not cover them. 

To make Tpocras, take a pettle of wine, two ounces of To make 1po- 
o0d' Cinamon,halfe an ounce of ginger , nine cloues,8& ©** 
ixe pcpper cornes,and a nutmeg, & bruiſe them and put 
them into the wine with ſeme r1oſcmaary flowers,and fo 
let them ſteepe all night, and then pur in ſugar a pound at 
teaſd: & when it is well ſerlced, ler it run through a wool- 
len bag made for that purpole: thus if your wine be cla- 
ret,the Ipucraswilbe red;1t white thn of thatcolor alſo. 
To make the beſt ley, take calues feer and waſh them 
and ſcald off-the haire as cleane as youcan get it; then To make iclly, 
fplit them and rake our the fat and lay them in water, & 
fhifr them : then. b- ile »themn in faire water vatill ir will 
jelly, which youſhall know by now and then cooling a: 
fpoonetull of the broth : when it will clly then ſtraine- 
ir, and when it. is cold then pur in a pint of Sacke and- 
whale Cinewon and Gizger flic't, and Sugar and a 
licle Roſe-water, and. boyle all well together y__ 


T g miake 
Cach, 


10 make Gin- 


ger bread, 


Marngalad of 
quandcy 1ed, 


Then beate the white of an egge anpm itintoits 
and jer it have one boile more : thenput in a'branch of 
Roſemary into the bottome of yourielly bag , and let 
it runne-through once or twice, and if you will haue ir 
colonred, then put ina lntle Towneſall. Alſoifyou 
want. calues ,feete you ay make as-good lelly it you 
take the like quantity of Ifingglafſe-, and ſo'vic no 
calues fecte at all, 

To make the beſt Leach,take Tiimgglafſe and lay it two 
haurcs .in water , and ſhift rand boyle tin faire-wearter 
and let it coole; Then take Almonds and lay'them(in 
cold water till they will blaunch: Aydthen ſtampe 
thera! and put ro new milke, and ftrayne*themn and 
put.in whole Mace and Ginger flic's, and boilethem rill 
it taſte well of the ſpice :then pur inyour Tingglaſſe 
and ſugar, 2nd alittle Roſe-water* and then let them 

all cunnethrough a ſtrainer, Pie 
Take Clare: wine and colour it with Townefall, and 
Pur in ſugar and {et it tothe fire: then take wheat bread 
finely grared and fitrcd , and Licoras;Aniſeedes, Gin- 
ger and Cinamon beaten very imel! ard ſearſed :and 
put your bread and your ſpice all rogerhe ,andput thi:im 
into. the wine and boile if ard ftirre it 1ill it berthicke 2 
then mould it and print at at your pleature,& ler ir and 
neither toH moiſt nor t9O warme. = 2 evt ce 
1 To make red Marmelade of Qsjnces : take-a pound 
of Quinees and cut them) in halfes,zhd rake ourihe cores 
and pare. them: then take a pound of Sugar and @ 
quart 'of faire water and pur then aHinto-a'pun, and ler 
them. boile with a ſoft fire, and ſomerimes'rarne them 
and keepe them couercd with a Pewter duth;ſotharthe 
ſcgame. or aire may come alirrle ou *rhelovger they 
are-in boyling the better” colour rhey will Have : And 
Wiacn 
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when they be ſoft takes knifeandcarthem croflc vpon 
the top , ut will makethe firrup goe through thar rhey 
may be all: of alike colour: then fer alle of yeur fir. 
rop to coole, ard when it beginn:thto bethicke then 


you can inthe. pan, and then ftrow a licle fine ſugarin 
your boxes bortome, and _ it vP. | 
To make white Marma 


breake your quinces with-afliceor ſo fmall as 


your L aa as is before-faid.jzonly you muſt take bura wi... 
piat 


: of watert0a-pound of quinees, anda pound of {u. 
pat, and boile thcmas faſt as you can, 2nd couer them 
not at all. | 


© To make the beſt Iymbals, take the whites of three 72 = Ba- 


cgges and beate them well; and rake off the froch ;rthen 
ooh 2 Airtle milkeand a pound of fine wheare flower & 
Tugar rogether finely fifred, and a few Anifecds well 
rub'd and. dried, and then worke all rogetheras ſtiffc as 


you .can worke it, and:{o make themin whar:for mes. 


ou pleaſe, and bakethcmina ſoft ouen vppon white 
dPcrs. | | 


To make Bisket-bread, rake apound of fine Bower, 8 I mok-Bie- 


a pound. of ſugar finely beaten and ſearfed , and muxe *** 


them rogerher ; Then take eight egges and put foure 
yelks and beate them very well rogerher ; then-ſtrow 
in.your flower and. ſugar as youare bearing of it, by a 
litle at once, twill take very neere anhowes beating, 
then take helfe an ounec of Aufcedes and Couriand: r- 
{ceds and ler them be dried and rubbed very cleane,and 
= them in; then rub your Bisket-pans with coid fweet 
dutter as thin asyoucan, end ſo put nin and bake ir 11 
an ouwen:2 But if you would haue chinne Cakes, rhen 
take fruit dithesand rub them in like tort with but- 
ter, and fo bake your Cakes'0a_them, and wh'n 
they 
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they are almoſt back'r, rurnethem; 'and 


Thealt ther 
downe<loſe with yeur hand.Some to this Bisket-bre 

will adde a little Creame, and it is not amifle, bur cx. 
cellent good alſo. gr 


deer ag face To make {umbals more fine and curious therithe for- 


. Creame till it come toavery ſtiffe 


mer, andneerer tothe taſte of the Afuraroont; rake a 
pound of ſugar beare 1it'fine , then rake "as much fil.c 
wheat flower and mixe them together , then take twa 
whites «nd w_—_ of an cgge., halfe a quarterof a 
p und of bl A then beate rhem yery 
fine alrogether with halfe a diſh of fweer buxter, anda 
ſpoonetull of Role water, and ſo worke it with a little 


paſte, then rou'e 


( them forth as yeu pleaſe : And/herero you ſhall alſo, if 


%% 


you pleaſe, addea few dried Aniſceds finely rubbed and 
firewed into the paſte, and aiſo Coriander ſeed, 

Yomaked:yzs To makedrie lugar Leache , blaunch your Almonds 

kgaricrÞ 4.16 beate them with a little role watcr and the white of 
one egge, and you muſt beate it witha great deale of fu. 
gar, and worke it as you would worke'a peece of paſte : 
then roule it and print it as youdid other things, ovcly 
be ſure 10 ftrew ſugar inthe print for feare of cleating 
ta, 


* 


7 Te make kach To make Leache Lumbard', "take halfe a pound of 


Luab-i%, H{aunched Almonds , two ounces of Cinamoa beaten 


and ſcarſed,halfe a pound of ſugar, then beate your Al. 
monds, and ftrewe in your ſugar and cynames cull it 
_ to a paſte, then roule it and print it, as afore- 
d, 
To makCfrefh : Tomake an excellent freſh cheeſe, take a por-le of 
che. Milke as it comes from the Cow, end a pint of creame: 
then takea {poonefull of runner orcarning , and pur it 
vnto it , and let it ſtand two houres: then ſtirce it vp, 


and put it into 2 fing cloth and ler the whay draine 
from it : then pur i: intoa bowle , 3nd rake the yelke of 
an.cegc, aſpoonefall of Roſe-watcr, and bray them io» 
gether with a very litcle falt, with Sugar and Nurmegs, 
and whenall theſe arc brayed togethes and ſearſt, m-xe 
ir-with che curd, and then put i.into-a cheele-fart witha 
very finecloth, _ 

To makecourſe Ginger bread, take a quart of Hony Howtowah: 
and fet it.on the coales and refine it : then take a penny. curſe Ginger 
worth of Ginger, as much Pepper ,as much Licoras, _” 
and 4 quarter of apound of Anifeecds, and a peny worth 
of Saunders : All theſe muſt be beaten and ſearfed, and 
fo pur into the hony :-then put.ina quarter of a pint of 
Claret wine or old ale ; then take three peny Manchets 
finely grated and ftrew it amongſthe reſt , and Rirre ig 
till come to.a {tiffe paſte , and then make it into cakes 
and dry thera gently. _ 

Ta, make ordigary Quince cakes, take a good peece quinee; == 
of a preſerned Quince, and beate in a morter, and worke ordiurs, 
it vp mtoa very ſtiffe paſte wh ftne fearſt Sugar , they <U 
print it and drie them gently, = 

To make moſt Artificiall Cinemos ſtickes, takean (ono nuke 
ounce of C:nam9n and pound it, and halte a pound of flicker. 
Sugar : then take ſome gumme Dragon and putitin "O 
ftcepe in Roſewater ,. then take thereof to the quantity 
ofa Haſell nut , and workeirout and print it, and =—T 
it in forme of a-Cinamon ſticke.. —— 

To-make Cirnamer wateriakeapottieofthebeſt Ale Cimmarne 
and a pottie of fack-lees; + pound of Cnamon fhced «+ 
e fine ; 2nd pw them. togethey,, and'letthem ſtand two 
C daies; then.diftill ther 1n a limbecke or glufſe. Stull.. 
; Lo: make. Wornewood watcs take two: gallons Hour mite 
of good Alte, apoundot Aniſccdes, halfe a pownd gt Bf ene-weng 


Licoras, 
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they arc almoſt back'r',” rurnethery'; ! and rhealt therfi 
downe cloſe with your hand. Some to this Bisket-bread 
will adde a little Creame, and it is not amifle, bur cx. 
cellent goodalſo. | Dur 
To wake finer | To make fumbals morefine and curious therithe for- 
amb2t mer; andnevrertothetaſte of the Aurarvone: rakes 
pound of ſugar beate 1it'fine , then rake as much 'fii.c 
wheat flower and mixe them together , then rake twa 
whites «nd one yolke of an , halfe a quarterof a 
pound of blaunched A 4 then beate rhem yery 


fine alvogether with halfe a diſh of fweer butter, anda 

ſpoonetull of Roſe water, and ſo worke it with a little 
. Creame till it come toavery ſtife paſte, then rou!e 
them forth as yeu pleaſe : And herero Lo ſhall alfo, if 
you pleaſc,adde a tew dried Anifeeds finely rubbedand 


firewed imo the paſte, and #H{o Coriander ſeed. 
Yomaked:ye To makedrie lugar Leache , blaunch your Almonds 
kgaricrt 11 beate them with a little roſe water and the white of 
one egge, and you muſt beate it with a great deale offu- 
gar, and worke it as you would worke's peece of paſte : 
then roule it and print it as youdid other things, ouely 
be ſure ro ftrew ſugar inthe print for feare of cleaning 
t0Q, 
Temakekach To make Leache Lumbard', ' take halfe a pound of 
Lumb-1%, hlaunched Almonds , two ounces of Cinamoa bearen 
: and ſcaxſed,halfe a pound of ſugar, then beate your Al. 
moads, and ftrewe in your ſugar and cynames wll it 
_ toa paſte, then roule it and print it, as afore- | 
ayd. | 
TomakCfreſh : Tomake an excellent freſh cheeſe, take 3 perle of 
chile. Milke as it comes from the Cow, end a pint of creame: 
then takea {poonefull of runnet or caring , and pur it 
vmo it , .and let it ſtand wo hourcs: then ſtirce it vp, 


and 
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and put it int a fine cloth; and ler the whay draine 
from it : then put it into a bowle , 2nd take the yelke of 
ancege, aſpoonefull of Roſe-watcr, and bray them io- 
gether with a very Jitle falt, with Sugar and Nurmegs, 
and whenall theſe arc brayed togethes and ſearſt, m-xe 
ir-with che curd, and then put ir into-a cheele- far witha 
very finecloth, bo 

To makecourſe Ginger-bread, take a quart of Hony Howtoways 
and ſet 1t.on the coales and refine it :then take a penny. ©2urſe Ginger 
worth of Ginger, as much Pepper , as much Licoras, _— 
and 4 quarter of a pound of Anifeeds, and a peny worth 
of Saunders : All theſe muſt be beaten and ſearfed, and 
fo pur into the hony : then put ina quarter of a pint of 
Claret wine or old ale, theo take three peny Manchers 
finely grated and ftrew it amongſtthe reſt , and ſtirre ig 
till come to.a {tiffe paſte , and then make it into cakes 
and dry them gently. _ 

Ta, make ordinary _ cakes, take a good peece ores 
of a preſerned Quince, and beate in a morter, and worke ordiners, 
it vp mtoa very ſtiffe paſte with fine ſearſt Sugar , hey <2 
print it and drie them gently, _ 

To make moſt Artificial cinewos Nickes, takean cp ke 
ounce of C:namon and pound it, and halte x pound of flicker. 
Sugar : then take ſome gumme Dragon and putitin 
ficepe in Roſewater ,. then take thereof to the quantity: 
ofa Haſell nut , and workeirout and print it, and r 
it in forme of a Cinamon ſticke, a 

To make Cinames wa:ieriakeapottleofthebeſt Ale Cimmarne 
and 2 pottie of fack-lces; pound of Crnamon fhced «&+- 
fine , and pw: them. togethey,, and'letthem ſtand two 
daies then.diftil! them: in a limbecke or glufſe. Stll.. 
Lo make Wormewood: watcs,take two: gallons Hoore met 
of good Ale, apoundot Aniſccdes, halfe a pound gf W eac-woog 
| Licoras, "ve 
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To mals 
{ wcete watcr 


Lien s, and beate them very fin&And then take rw 


good handfals'of the crops of worniewoed, and 


them intorhe Ale and let them av wereby Zh then 
diſt! thera ina timbeck wuh a moderate & 7 79554 
To make (weete water of the beſt Kind, take a rhou- 


ſand damwkErofes, two good handfuls of Lauendar 
rops,a three peny waight of mace, two ouncevef cloues 
waar rrp eee oy my 0 alittle water intg 
the botrome of an earthen pot,and ther put in your Ro- 
ſes and Lavender with theſpiccs by lirtte and lirtl*,and 
inthe purting in alwaics knead'them dowue with your 
kf, and ſo continne it yntill youhaue wrought vp all 
your Roſes and Lauender,and 1n the working betweeng 
pur' in alwaics alittte of your water; then ſtop youx 
potcloſe, andlerit fand foure daies, in which tinig 
every morning and evening pit in your hand,” and 
puil from the bottome ot your por the faide Roſes, 
working it for a time:- and then diftill ir, and hai 

in che glaffe of water a graine or rwo of Muske wrapt 
in a pe-ce of Satecnet or fine cloarh. 5 Gs 


Others to make fweete water, take of Treos wo oun- 


 ers;of Catamus halfe an ouncr,of Ciprefle rootes balfe 


an ounce, of yeliow Saunders nine drams, of Cloucs 
bruiſed one ounce, of Benizmin, one ounce,'of Storax 
and Calamint one ounce,and of Muike twelfe graines, 
and infuſing all rheſein Roſe-water diftill it, _ 


To mate ine To mokean cxceilent Date-Leach, rake Dares, and' 


Leaatia 


To makc ſy 


F-08 oſs 
+ d) 


take out the ſtones and the white rinde, and beate chem 
with Suga”, Cinamon and Ging very finely:rhen wok, 
iras you would worke x peece of paſtce,and rhen print 
them as youp'eafe, - | 
To make a kitid of Sugar plare, rake Gumme Dr 
nd izy itin Roſe. water two Vaicsithen wake" rhe —_ 
| r 
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der. of faice Hepps and Sugar, and the wycc of an. O- 
reng ; beate all the(c rogether ina Merter, then taker 
gut and worke it with your had; and print it at your 
pleaſure, 

To make excellem ſpice Cakes, take halfea pecke of | 
very fine Wheat-flower,take almoſt one pound of Iweer ome ſpice 
butter, 2nd ſome good milke and creame mixt together, *' 
{et it on the fire,and put in your bytter,and a good deale 
of ſugar, and. ler it melt rogether ;then ſraine Saffron 
into. your milke a good quantity : then take ſrucn. or 
cight ſpoonefulls of good Ale-barme, and cight egges 
with two.yelkes and mixe them togerher,then put your 
milke to it when it is ſomewhat cold, and into your 
flower pur falt, Anifecdes bruiſed, Cloues and Mace, 
and a good deale of Cinamon : then workeall together 

and ſtiffe, that you necd not worke in any flower 
after : then put14n alictle roſewater cold, then rub ic welt 
in the thing yow knead it in, and worke it throughly : if 
it be: not * cnough-, {crapein a little more ſygar, 
and- pull jt all in peeccs, and hwlein a good quantity 
of Curcants, and fo. worke all together againe, and 
bake your Cake a5 you ice cauſe in a gentle warme 
QUEN. 

To: make a very good Banbury: Cake , take toure 
pounds of Currants,& waſh and pick them very cleane, Banbuiy C ake, 
and: dric them ina cloth : then take three egges and put <2 
away one yelke, and beate them, and ftrayne them with 
harme, 'patting thereto-Cioucs, Mace, Cinamon and 
Natmegges, ibcn take a pint of Creame, and as much 
mornings milke and {etit on the fizetill the cold be ta- 
ken away ; then take flower and put in good fiare of 
cold: butter and: ſugar , then put in youregges, barme 
ard meale and worke them; al; together an houre or 
| K moic : 
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more; then ſaue a part of the palte, & rhe reſt breake m- 

peeces and worke in your Currants; which done, mold 
your Cake of what quantity you pleaſe ; and then with” 
that paſte which hath not any Currants couer it very 
thinne both vnderneath axd a loft, And ſobake it ac» 

cording to the the bigneſfe. 

To make the beſt March pane, take the beſt Tordan 
Almonds and blaunch them in warme water, then pur 
them into a ſtone- morrer, and with a wooden peſtell 
beare them to papp2, then rake of the fineſt refined ſu- 
gr. well ſearſt, and with it Damaske Roſe-water, beate 
ir to a good ſtiffe paſte, allowing almoſt to euery Iordan 
Amtlond three: ſpoonefull of ſugar ; then when it is 
brought thus toa paſte , lay ir vpona fairetable, and 
ſtrowing fearſt ſugar vnder it, mould it like leauen, then 
with a roling pin roleit forth, and lay.it vpon waters 
waſht with Roſe. water ; then pinch it abour the ſides, 
and pur it intro what forme you pleaſe ; then ftrow ſearſt 
ſogar all over it , which done, waſh it ouer with Roſe- 
water and ſugar mixt together , for that will make the 
lee ; then adorne it with 199 48am; whatſo- 
euer deuices you pleaſe, and fo (cr it intoa hot ſtone,and 
there bake ir criſpie , and ſo ferue it forth, Some vie t9 
mixe with- the paſte Cinamonand Ginger finely ſearſt, 
but I referre that toyour particular taſte, 

Tome rate TO Make paſte of Genoa, youhall rake Quinces after 
of Genoz: or ENCY have beene boyled loft, and beate them in a mor. 
any other paſt ter with 1cfined Sugar, Cinamon and Ginger finel 
 ſearſt, and Damaske roſe. water till it come to a nike 
pane 2h role it forth and print it, and ſo bakeitin a 
oue ; and 1n this fort you may make paſte of Peares, 
nmes of ali kinds, Cherries, Bar- 
Truit you pleale, 
| To-. 


« 


To m2ke the 
beſt Marche 
pane, 


Appies, Wardens, Þl 
 bertjes;or what other 


2Bookc. Skill in banquzting ſtuffe. ? " 


To make conſerue of any fruit you picale, you thall 
take the fiuite you intend to make conſerue of : and if F* —y 
it be ſtone-fivit you ſhall take cur the ſtones : if other 
fruit take. away the paring and chore, and then boyle 
them in faire running water ro a reſonable height : then 
draine them from thence, and put them into a freſh vel- 
ſell with Claret wine, or White winc, according to 
the colour of the fruit : and ſo boyle them to a thicke 
pappe all co maſhing, breaking and ſtirring them toge- 
ther : then to cuery pound of pappe put roa pound of 
Sugaf, and ſo ftirre them all well together, andbeing 
very hot ſtrayne them through faire ſtrayners, and ſo 
potit vp. 

To make conſerue of Flowers, as Roſes, Violers,Gil. 7,,...1..co,. 
lyflowers,and ſuch like : you ſhall rake the lowers from ferue of Flow- 
the ſtalkes, and with a paire of ſheeres cut away the ©* 
white ends at the roots thereof, and then put them in- 
toa Rone morter or woodcn brake, and therecraſh or 
beate them till they be come-toa ſoft ſubſtance : and 
then to cuery pound thereof, take a pound of fine refi.. 
ned ſugar wal ſearſ and beate it all togerher,till it come 
to one intire body, and then pot it vp,and vic it as occa- 
ſion iha!l {erue. : 

To make the beſt Wafers, take the fineſt wheat-floy. To make Wa- 
cr youcan ger, and mixe it with creamc, the yelkes of**'* 
ceges, Roſe-water, Sugarand Cinamon ullitbea little 
thicker then Pan: cake- batter ; and then warming your 
' wafer-irons on a char-coale-fire,annoint them bf with * 
fe te butter, and then lay on your batter and prefie ir, 
3 bake ie whe or browne at your p.caſure, 

'To make ancxcelicnt Marmalade of Orarges, take 2 
the Qranges, ang witha knife pare off as thinn as is paſ- To make Mar- 
fible the vpperimoſt ge of thc, Orange ; yet in ſuch rao. 
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ſort, as by no mcaries you alter the colorot the Orange, 
then ſteepe them in faire warer , changing the water 
twice a day, till you finde no bitterneſſe of taſte therein; 
then take them torrh, and ficſt boile them in faire cun- 
ning water, and when'they are ſeft, remoue them into 
rolcwater , and boite then therein ci] rhey breake : 
then to euery pound of the pulpt pur a pound of refined 
ſugar, ah4 ſo having maſh and ſtirred then all well to. 
gcrher, ſtraine it through very faire ſtrainer's into boxes, 
and fo vſe it as you ſhall ſee occaſion, w—_ 
Additions Take a'pottle of fine flower, and a pound of Sogar, a 
- A 8 little Mace, and good ſtore of water to mingle the flow- 
To make fire CT into 2 ſtifle paſte, and agood ſeaſon ofſahr, ard fo 
Cakes, knead ir, and'role out the cake thinne and bake them on 
apers. 
; rake a quarter of a pound of fine ſagar well bearen, 
and as much flowet finely boulted , with a quantity of 
Aniſeedesa little bruiſed, and mingle all rogerher i fm 
take two'egges and beate them very well, whites and 
all ;then.pur in the mingled ſtuffe aforchaid,. and beate 
al\'rogerther a good while, then putirinroa mould, wi- 
ping the bottoineeuer firſt with'butrer to'make'it come 
out cafily , and in the baking turne it orice or twice 2s 
-you hall have occifion, ard lo'{:ruc ir whole; or in li- 
ccs it your pleaſure. 

ER Take iweere Apples and ftamperticm as yon doe for 
GR t,, 'Cider,then'preſſe themthrough a bagge as» oadoe ver. 
kicctunlexuice» MyCE; THEA pult it ito a ferkin'wheteln'y 0u will keeg 

- y0Ur Quinces, and then gather your Qujaces, and wipe 

them cleane,and neither chore them tior pate them, bur 

- oncly rake the blacks from the tops, and ſo put them 

 -..-: [Ingo the fetkin of Cider , and thertin'yowmay keepe 
- - + "ttietn-All the yore very faire, and'raketheir 


Finebread, 


Mm not out 
of 
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WY + gs ready. to-victhem;, whe- 
ter it. aragy.othe {<4 wp and hen pare | 
* Pr 4 m_ a$ You, 

"Take « gallon. of Claret. or geen wine, andiput 
thercin, foure; ounces: of. Tndgek-pa 28-Ounce and a, halte To makeIpo- 
of te , of, C, laucs one quanier,, of,Sugar foute ©** 

ral Lthis | ragethe i in« pot at Ica/tiwelue 
Qureg, hen take it, and putit.inco acleane bagge made 
the purpale, ſothat the Kineamay come wuhgood 
leaſuretrom the ſp ſpices. . 

TpheCalngrs d wipe them very leans, and then To preſerue 
chore cham t as you, chore them; ;purthe chores 4c 
ſtraight. into Eire _ and lerthe.chorcs and the wa- 
ter. boyle ; when the water boylerth,, putinthe 
vopared, Rd let them boyle till tbey berender, and 
cen: them an apd gre them, andcier a$ you pare 
ther, put chem, ſtraight inro ſugar finely: beageninoihen 
take the ke Supa were ſodden in,8& ſtrejneitthirough 
A Hike aSmuch of the ſame water.as you 
Wy os rebe Roageh's fos the-Quinces ,z and 

A IEnS 

,pur 1m. yous uihces, Tt 
wp ;turne .therg and caſt a good dealeof ſugarvpon 
he, they yoult ec cet Fac 1d egerasyourume 
then), Fouer.ther yl with ſugar, Wil ynuiene beſtow 
edall.your ſugar; whenyquthinke that you r:Quins 
c& arc .terndgr Foongh: » take. them forth,: Tonk if your 
oped be varſliffe £N0pgÞs, you-may ſectþ.jr againe af 
c9.a5f foryti,! To;cycty pgunda)y Quins 
es. /0u. mult'take. mare. then a,pound, ohtugacr:ifor 
the more a 27. you, take, the fairer: your Quinces 
will bec,, and the-berter and lengeraboyanihcyee: 
erucd, & v 9155 6443 UL): 153% | { 0145 NOTE 18736GE 
hes K ; Take 
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'Takerwo gallons of faire water, and ſer it on the fire, 
and when itis luke-warme,beateche whites of five or fix 
egg.cs, and pt them into the water, and ſtirre irwell, 
and then let rhe water feerh , and when it rifeth vp all 
on a curd, then ſcurme it off: Take Quinces and pare 
them , andquarterthem,' and cut our the chores: rhen 
rake as many pound of your Quinces as of your ſugar, 
and put them into-your _— and jerit boyle till your 
liquor beas high coloured as French Wine, and when 
they be very tender, then take a fairenew canuaſe cloth 
faire waſht;" and ftraine your Quinees through it with 
fome of your liquor; ( if they wilt nor goe through ca- 
lily, }then'iFyou will make ic very pleafant, take a little 
Muske, and lay itin Roſe-warer , and purit thereto; 
then. take and: ſeerh it , vntill it bee of ſuch ſubſtance , 
that when iris cold , it will cut with akmfe; ahd'thes 
pur it into a faite boxe,, andifyoupleaſe, lay leafe- 
gold —_— = aies rd | 
Take all rhe -parings 'of your Quinces that you 
make your'Conſerne withall ; and three or foure 6- 
ther Quinees, and cut them in peeces, and boile the 
ſame parings , and the other peeces in wo or'three 
allonds of water, and fo let them bayle till all rhe 
h 'bee -fodden.-out of the ſayd Quinces and. 
parings., and! if any skinntne ariſe whileft it boyles, 
take it away :' then letthe ſayd waterrunne thorough. 
« ſtraynerintoa faice veſſel], and feriron the fire againe, 
and take your Quinces that you will keepe, and wipe 
theny cleane, and cutoffthe vitermoſt partof the ſaid 
Quinces, and picke out the kernels and ctiores as cleane 
as you can, and put them into the ſaid liquor, and fo 
ler them boile rill they bea litile ſoft, and then rake 
them from the fire, and Jexthem ſtang till ghey _o_— 


= 


_—_ _ —_— mmm a _uyoup awe Fe. k 
2 Booke, banqueung ſtuffe- 135 
then take:2 Gitle baroclh.,, 3nd pus inzo, the Laid bar- 

cell, the water that your Quince be ſoddenin, then 

take vp your Quiaces with a ladle , and put them ints 

your bazrell, arid ſtop your barrell cloſe chat noayro 

com: intothem , til you hauc fir occaſion ro yie them; 

and bce {ure to take ſuch Quinces $6 are neither brui- 

ſed nor rotten. 

Take of the beſt ſogar,aod whenitis beaten ſearſe jt Fine ©iger 

very fine,and of the beſt Ginger and Cinamon, then _ 

. take a little Gum-dragon and lay it in roſewater all 
night, then poure the water from it, and pur the ſamo 
with a little White of an Egge well beaten into a braſſe 
morter,the Sugar, Ginger, Cinamonand all together, 
and beatc them I til} you may worke ir like paſt; 
thea rake it and ariue it forth into Cakes, and print 
them,and lay them before the fire, orina very warme 
Stoue to bake, Or otherwiſe, take Sugar and Ginger 
(as is before ſaid) Cinamon and Gum-dragon excepted, 

-in ſtead whercot,take onely the Whutes of Eggs and 
fo doe as was before ſhewed you, 

Take Curds,the paring. 03 Lemons, of Oranges or 
Powncithroas, or indcede any halfe. zipe greene truite, Towake 
and boyle them till they be render in ſweere Wortez *****: 

then make a firrop in this {ort : take three pound of Su- 

gar,and the whites of four Eggs,and a gallon of water, 

then ſwinge and beate the water and the Eggs together, 

and then put in your Sugar, and {ct it on the fire, and ler 

it haue 2n caficr fire, and{oler it boyle fixe or fcuen 

walmes,ard then ftraine it thoxow & cloth, and let it 

{cth againe till it fall from ihe ſpoone, and then put ir 

into the rindes or fruits, ' / 
Take aquart of Hony clarified ,and fecth it tilfir bee coute Gin 

browne, and if ir bc thicke, put toit adifh of water; gerrbieade 

K4 then 


Ri arid'fttrfeir well;* | 
ir che Wo Ginger, CIORE ES fitle 
/ Licot48 and Ahtiſeedcs :* thefi knead it, and' put itinro 
odds td r4*fore'vſe'rophr rofirdlſbalittte 
pepper;birthitt if iecotding vnto tftcand pleaſure. * 
Diſſoluc Sugar, or ſygar.candy in Roſe-water, bbile 
ir to'an'Height; phtin your roores, fraits'or fAlwers/the 
firrop being as yh henrefta little , after rake them ot 
and boyle'the Grevp againe, then put in more roots, &c. 
then beilethefitrop'thethird time toanhardnefle, put. 
ting in more fugar bur not Roſe-water, put inthe roots, 
&c. the firrop being cold andler them ſtand rillrhey 
candie, © * 
Thushaning ſhewed you howto Preſerue, Conſerue, 
candy, and tnake paſts of 211 mms which'foure heads 


ſts thewhole art of banq diſhes z Twilt now 
proceed tothe ordering: orln ents ds eg Yr 
whereit you Hall obſethe; t 
firſt place, the middle eplace, p alt pace yo roſe 
ved f aites thall be'd firft, your our 
wer ſuckets after them,” then ar & dels, 


your Marmelades and'Gookdin es; then corifers 
of all kinds ; Next;your'peares;apples; $back'r, 
raw or: roafted, and your Oranges and: | inn ſliced, 
and laſtly your *Watfer-cakes . This you ſhall order 
them inthe <loſer : burwhenthey'/got to pedwirw_s 
ſhall fr fend 'foorth/a dilh' hack 'ſhew one 
Beaſt, Bird, Fiſh ; Fowle,/accotding to'inuention *? ws 
your Marchpane , therrpreferued Fruite , then Paſte, 
then a wet ſucker, then a dry ſucket, 'Marmelade, com- 
fers, apples, peares, wardens , oranges: andtcmmons li. 
ccdz. and then waters, and'another' difh of preſerued 


fruites, 
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fruites; and ſo eonfequently all the reſt before : norwo 
diſhes of one kindigaing or-ſtanding together, and this 
willnot onely appearedelicare to the eye, bur inuite the 
aPpcrire-with the much vatiery thercof, = 
- Now we have drawne our Houſe:wife intortheſeſe: 
uerdll Knowledges of Cookery , inas muctaginheris 20s of 
contained-all the-inward offices-.of houſhold , we will 5nd proportion 
pfoceede'ro declare: the manner of feruing and ſerting ® <xyence- 
torth of mcate for a great Feaſt, and from-ir derive mea- 
ner, making a dueproportion of all rhings : - for whara. 
uailes'it our good Hoxſe-wife to bee neuer ſos kilfull in 
the partsof cookery, if ſhe want skill to marſhall rhe di- 
ſhes, - and ſereuery-one in his due place, .giuing prece- 
deney accordingto faſhionand cuſtome : Ir is like ro a 
Fencer leading/a band of menin rout, who knowes the 
vſe of the weapon, burnothow to/pur menin order. It 
is then to be vnderftood,tharit is rhe office of theclerke 
of the Kitchin (whole place. our Howſe-wife muſt many 
times ſupply) ro'order thomeate at rhe Dreſler, and de- 
licer it vato the Sewer', whois'ro deliver it tothe Gen- 
tlemen and Yeomen. waiters to beare tothe'table.Now 
becauſe wee allow:ns Offices but our Houſe-wife, to 
whoin'weoncly: fpeake in this Booke, ſhee ſhall firſt 
marſhall hier {allets,, delivering rhe rand faller firft, 
which is-cuerraore*scompoaiind : then. greene Sallets, 
then boyld fallets, then ſome ſmaller compound falters. 
Nextivntoſallers ſhe fhall deliuer foorth all her frica- 
ſes, the ſimple firſt, ascollops., raſhers, and ſuch like : 
therveompound fricaſes,atrer rhem all her boyld meats - 
in their degree, as fmplebroths, ſtewd.-broth; and the 
boylings of ſundry towles. . Next them all forts of roſt- 
'meares,'of which the greareft fi1ſt, as chine of Beefe,or 
ſurloyne;the gigget or Legges of Mutton, pas © -* 4 
| cal 
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Veale, Pig, Capon, and ſuch like. -, Then bak*t-mcates, 
the hot firſt, as Fallow-deere in Paſty , Chicken, or 
Calucs foote-pie and Douſcr. Then cold bak't meares, 
Pheaſant, Partidges, Turkie, Gooſe, Woodcocke, aid 
ſuck like, Then laſtly , Carbonados both fimpleand 
compound. And bcing thus marſhald from the Drefler, 
the Sewer ypon the placing them on the table, ſhall nor 
{crthem downe as he recciued them, bur ſetting the Sal« 
lets extrauagantly abour the table, mixe the Fricaſes a- 
dour them ; theathe boild meates amongſt the Fricalſes, 
roſt meates amongſt the boild , bak't mcates among ft 
the roſt,and Carbonados amynglt the bak't; ſothar bes 
fore cucry trencher may ſtand a Sallet,a Fricaſe,a Boild 
cate , a Roſt meate, a Bak'rmeat, and a Carbonado, 
which will both giue a moſt comely beauty tothe ra- 
ble, and very great contentment to the Guelle. $0 like. 
wile in the ſecond courle ſhe ſhall firſt preferre the lel- 
{cr wild. fowle, as Mallard, Tayle, Snipe, Plouer, Wood- 
cocke,, and ſuch like : then the lefler 1and-fowle , as 
Chicken, Pigeons, Partridge, Raile, Turky, Chickens, 
young Pea. hens,and fuch like. | 
Then the greater wild-fowle zas Bitter, Hearne, 

Shoucler, Crane, Buſtard,and ſtch like, Then the grea- 
ter lan fowleszas Peacocks, Pheaſant, Puers, Gulles, and 
ſuch like. Then hot bak't-meates; as Marrybone-pie, 
Quince- pic, Florentine,andTarts. | ; 

Then cold bak'r meatcs., as Red-dcere, Hare-pic, 
Garamon of Bacon-pie, wild Bore; Roe-pie, and fuch 
like, and theſe alſo ſhall bee marſhald at the Table, as 
the firſt courſe nor one kind all together, bur each fe. 
uerall ſort mixt rogerher , as a leſſer wild-towle and a 
lefſer land.fowle z a great wild-fowle , and a great 


!and-fowle ; a hot bak't meate and a cold ; and for made 
diſhes 
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diſhes and choſcs , which relic on the inventi- 
on of the Cooke; they are to bee thruſt in imtocuery 
place thatis ie, and fo ſprinkled over allthetabk : 
and this is the beſt methed for the extraordinary great 
feaſts of Princes. But incafe it be for much more hum- 
ble mcanes, then leflz care and fewer diſhes may dif- 
charge it : yerbefore I proceede to that lower rate, you 
ſhall vnderſtand , that in theſc grear-Feaſts of Princes, 
though I haue mentioned nothing bur flcſh , yet is nor 
fifh to be exempted ; for ir is a beauty and an hunour 
vatoeuery Feaſt, and is to be placed amongſt all the ſe- 
uerall ſcruices, as thus ; as amongſt your Sallets all forts 
of ſouſed-fiſh chat hues in the freſh water;amongft your 
Fricaſes all manner of fride-fiſh; amongſt your boyld- 
meates, all fiſh in broaths , amongſt your roſt-meartes, 
all ſh fecued hot, bur dric z amongR the bak'r- meates, 
and ſca-fiſh that is ſouſt, as Sturgion and the like, and a- 
mongſt your Carbonados, fiſh that is broild. As for 
our.:ſecond courſe, to it belongeth» al}: manner of 
ith, eitherinthe ſhell, or without , the hor to goe 
vp with: the hot meate , and the cold with the cold. 
And thus ſhall the Feaſt bee royall, and the ſcruice 
worthy. 
Now for a more _— Feaſt, oran — = 
rtion; which man in hs-tamily 
For the ——— of his. —_ er friends, 
it muſt hold limitation with his prouifien, and the ſea- 
fon of the yeere : for Summer affords what Winter 
wares, & Winter is maſter ef that which Summer can 
but with difficulty haue : it is good then for him that 


intends to feaſt, to ſer downg the full number of his fu!b 


diſhes, that is, diſhes of meatc that are of ſubſtance, and 


not emptie or for ſhew; and. of theſo, xcecne oo 
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good proportion for one courſe vnto oac-meſle, 'as-thus 


for cxample, Firſt , a ſhield of Rrawne with muſtard : 


Secondly , 'a boyld capon; Thirdly-, aboyld peece of 
Beefe : der ; achine of roſted :. Fiftly, a 
neates tongue rolted:: Sixtly , aPigge roſted: Seuenth. 
ly, chewets back't; Eightly, a gaoſe roaſted: Ninethly,a- 
ſwan roſted ;.Tenthly,; aturkeyrofted; the: eleuenth, a, 
haunch of veniſfonrrofied;' thertwelfth., a ——_ 
fon, rhe thirteenth, a Kid with apuddingiothe belly , 
the fourteenth, an livepyc; the fiftcenth;a couple of 
capons; the-ſixtcenth; a cuſtaxgd:or douſcts, Now: tor 
theſe full:diſhes may be added 1n ſallers, tricafes, quel. 
quechoſes,. and dewſed paſte; as: many difhes-more, 
which make the full ſeruiceno lefſe:thentwoand thir- 
ty difhes, which is as:much:ascancenucniently ſtand: 
on-one table;;. and HTS and COONS 
ou 10Partion: yourſccand and:third courſe; 
h a ine im-oce halfe,ob the diſhes, = 7 en 
the other.;: which will be botk-frugall in the (pendor, 
comentmentitothe gueſt ;/ ahd:inuch plcaſure_ and ideil 
light tothe beholders: And thus much touchingtheot-- 
.dering of great feaſts and ordinary.comentments.'/'! /+ 


 1i1-0f Diftitiationsgundtheiruerives , audafe ' " 
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N'/)-Hen our Engliſh Houſe. wife is exatt'in theſe! 
'''rufes befororehieartedjandiiar the ablers/ 
: ®1 i, adorneand>beaurifichertablez' with all the 
vertuousilluſtrationstheet forther knowledge ; ſhe-ſhall 
then ſort hermind NC rt An other Houſe- 
wifely (ccres ,»righr/profitable and incere _ vie; 
TE uch 


— 
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ſu*Was the wanrthereof may troubic her wheanced, or 
time requires, : 

Therefore firſt Iwou'd haue her furniſh her ſelfe of Ot 
very good Stils, for the diſtillation of all kinds of Wa. 1h- 2a*#c of 
ters, Which ſtils woukd:cither beof Tinne,, .or ſweete "7 
Eatth ;-iand inthemmhe ſhaH -difti all forts of waters 
meete'forthe healof her Houſhold , as ſage water, 
which is good forall-Rhumes- ard Collickes, Radiſh 
water, which 'is good'for the'ſtone, Angelica water 
good tor infeRion, Celadine water for fare eyes, Vine 
waterfor itchings, Roſe water , and Eye-bright wate: 
for -dimſights, Roſemary waterfor Fiſtulocs,, Treacle 
water for mouth cankers , water of cioucs for paine in 
the ſtomacke , 'Saxifrage water-for grauell and hard v- 
rine, Allum- waterfor old Vicers,and a world of others, 
any of which wilt laſt :a full yeare ar the leaſt: Then 
the ſhall know: that the beft hn kt of 
the skinne, and-keeping the iface delicate and amiable, 
are thoſe which arediftilled 4rom Beanc-flowers , from 
Strawberrics, from /Vineleaucs, from Goates-milke, 
from Aﬀes mulke, from the whitcs of Egges , from the 
flowers of 'Lilties, from Dragons, from calues feete, 
fiombran, or'from yelkes 'of Egges, any of which w1ll 
laſt a yeareor better... * . |: {4 Additions. - 
- 'Firſtdiſtill your water ina ftillatory, chen put itina,, 1;a1.uy hy 
glafſc ofigreatſirength,and fill-it with thole flowersa- To ditul wa'er 
gaine (whoſe colouryou deſire ) as full as youcan, and ofibecolouret 
' ſtopit, and ſer it inthe Qillatory agair.e,and let it diſtill, ,, gawer you 
andycu fhatthave the colour you diſtill. deſu. 

Take of Roſemary flowers 1wo handfuls,, of Maria jp 54, 
rome, Wic'ter-ſauory,Roſemary;Rew;vnict time, Wer= <1 
mander.,.Rybworte, Harts tongue., Meulcare, Whitc 


wormewood , Lugloſſe, red tage , Liuer. wotte, Hoare. 
| hound, 
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hound, fine Lauender, Ry Penny royall, Red 
fennell, of each of theſe one handfull : of Elycompane 
rootes , cleane pared and fliced, two handfuls: Then 
rake all theſe aforeſayd 2nd ſhred them, but not waſh 
them, then-take foure gallons and-more of ſtrong Ale, 
and one gallon of ſacke-lees, and-pur all theſe atorelayd 
hcarbes ſhred intoir, and then pur into.it ore pound of 
Licorss bruiſed , halfea'pound of Anyſeceds cleane ſif- 
ted and braiſed , and of Mace and Nutmegs bruiſed of 
each one ounce: then put altogether, into your: (tilling. 
por cloſe couered with Rye paſte}, and; make a fot fire 
. vader your pot, and as the head of the Limbecke hea. - 
reth, draw out your hot water and put incold,: keeping 
the head-of your 'LimbeckeNtill with cold water, bur 
ſee your tire be nortoo raſh at 'the-firſt , | butlet your 
water comeat leaſurez and take heed vnto your ſtiiling 
that your water change not white : forit isnot ſo ſtr 
aS the firſt draught is ; and whenthe water is diſtilled, 
take a gallon glafle with xwidemouth, and pur therein 
a pottie afthe beſt warer and: cleexeſt , and put into 
it a pottle of Roſa-ſolis, halfe a pound of Dates wiuiled, 
and one ounce of graines, halfea pound of Sugar,  halfe 
an ounce of ſeed. peatle beaten,three leaues ot tine gold, 
ſtirre all theſe togerher well, then ſtop yourglaſle and 
ſet jr in the ſunne theſſpace of one or two moneths , and 
then clarifie it and vſe itat your diſcretion: fora. ſpoon- 
fu'l or two at atime is ſufficient , and the vertues arc in- 


fnfte, 77 20%, Li *«/ 
.; Hilla pot withtcd wine cleareard ſtrong]; .and put 
oth >< EL PO ' : T's 8 pu 
1 Acoogtithe therein the powders of Camomile, Gil)i-Aowers, Gin- 
ger, Pellitory, Nurmeg, Gailengall, Spicknard', Que- 
ncbits, 'graines of pure long/pepper,: blacke Pepper, 
"I Bs. 13-4, Com- 
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Commin, Fennell ſeede, Smalledge , Parſley , Sage, 
Rew, Mint, Calamint and Horſhow, of cach ofthem 
alike quantity , and beware they difter not the weight 
of a dramme vnde1 orabcue : then pur all the poude: s 
aboneſayd into the wine, ard after put them intothe 
diſtilling por , and diſtillit with aſoft fir, and looke 
thatit be well luted about with Ryc/paſte , ſothar ro 
fume or breath goe foorth , ard looke, that the fire 
be temperate : alſo recciue the water out of the Lym- 
becke intoa glaſſe vyall . This water is called the wa. 
ter of Life, and it may be likened to Palme , for ithath 
all the verrues and properties which Balme hath: this 
water is cleere and lighter then Roſe water, for it will 
fizet aboue all liquors, for if oyle be put aboue this wa. 
ter, irſinketh to the bottome., This water keeperh 
fleſhand fiſh both raw and ſodden in his awne kind and 
Rare, it is good againſt aches in the bones, the poxe,and 
ſuch like, ncither can any thing kept in this-water tot or 
putrifie, ir doth draw out the ſweerenefle, ſzuour, and 
vertues of all-manner of ſpiccs , rootes and hearbes that 
are wet or layd therein, it giues {weetneſſe to all manner 
of water that is mixt with it, it is good forall manner of 
cold ſickneſſes, and namely for the palſie or trembling 
joynts ,and ſtretching of the finewes , it is good againſt 
the c014 goute, and ut maketh an old man ſeeme young, 
vſing to drinkeit faſting,and laſtly i fretteth away dead 
ficth in wounds, and killeth the canker. 


To make 2quy 


Take Roſemary 2 Time, Ifdop, & ©, Fennell , Nip, compe (ita. 


rootes of Elcompane,otcach an handfull,of Marierum 
and Peny-reyall ot cach halfea havdfult,, cight flips of 
red-Mint ; halfe a pound of Licoras, halfea pound of 
Aniſeeds , and two gallons of the beſt Ale that can bee 
brewed , waſh all thele: heacbes cleanc ,, and pur into 


the - 
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rhe Ale, Licorss, Aniſceds, and: herbes into acleane 


| brafſepot, and ſet your limbeckerthireon, and paſte it: 


round about that no ayre comsout, then diſtill the w a- 
ecr with-a gentle fire , and keeperhe limbecke coole a- 
boue , not ſuffering it to runne too faſt z and take heede 
when your water changeth colour, to putanother glafſe 
vnder, andkeepe the foſ water, for it is moſt precious, 
and the latter water keepe by irſelte,avd put it into your 
next por, and that ſhall make it much berter. 

Take of balme, of Roſemary Flowers tops and all, 


A 9A of dtied red Roſe leaues , of penny-royall, of cach,of 


Pall aqua com 
Puſita, 


To make the 
<mperiall wa» 
ter, 


theſe a handfull, one roote of Elycampane the whiteſt 
that can be got, three quartersof a pound of Licoras, 
two ounces of Cinamen, two drams ofgreat Macetwo 
drams of Gallendgall , three drams of Coliandericeds 
three drammes of Carrawey feeds, wo or three- Nut» 
megges cut in foure quarters, an-ounceof Anilceds, a 
handfult of Borage ; youmuſt chuſe-afaire:Sungy day, 
co gather the hearbs in; you muſt nor waſh them,, bur 
cut them in ſunder, and not too ſmall; then lay all your, 
hearbs in ſouſeall nighrand a day, with-rhe ſpices gro( 
ly beaten or bruiſed, and then diftill. t in order afore.. 
id , this was made fora learned Phiſttians owae drink. 


Sake 2 gallond of Gaſcoine-wine,. Ginger, Gallend- 
gall, Nutmegs, Grains, Cloues, Anifceds, Fennell ſeeds, 
Carraway ſeeds ; ofeach onedramme, then-rake Sage, 
Mants, Red roſes, Time, Pellitory,/Rakeraary, Wild 
time Camomile, and Lanendey;of cach abandtyll,then 
bray the ſpices {mall, andthe hearbs alſo,and pur allito. 
gether into the wine, and lerit Rand ſorwelue houres, 
ſtirring ir divers times , thendiftillie wich.a limbecke, 
and keepe the firft water; foritis beſt 20 agallond of 


wie 


1 
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wine you muſtnor take abbue a quart-of warer3 this wa- 
cr, comtoraceh the yitah! ſpirits 18nd helpethinward 
diſcates that commeth of cold, av the paliey, the com 
traction of {incwes;, aton killerh wormes ,: andcoms 
fons/ the; Comacke;yit-coreth che oe auſddraptes helpes 
ths ſtonc.the Rigkingbreath,8: makerh one 
Take a porzcll of +he beſt Sack; and halted pim 6fRoſe!,To rake Cina. 
water, aquartcrand-hilfe of a pound ot 200d Cinamon = "**c- 
well bruiled, bur'nor ſimall beaten; diftill all cheſeroge- 
ther in *gefdily pens muſt excetul}y looketo it, 
6 oþ «> ay » and attend it withevid 
che op of the fill ifFche Warer 
trop Far le pakily, This water is ve- 
w l@eraigne for aces ,\the head, and all the 
parts zit helps digeſtion, ancicomſorterh the vi- 
it$z Wi G07 
x Take Fennell, Rew, Veruine |Entlive, Berony, Get-S'x* moll pre. 
mander; Red role, Capiliis Vetheris, of each an.ounce =o ac 
C' Loubbogde.qepe them in- white winc'aday and arcs made, and 
oight water of them; which water will di-; ore NY 
in three pars; the firſt warer- you thalb putin@ciacs guingin 
__ 4d ſeife;,; forit is more pretiousrhen gold; the: England, 
o_ aad thethird as Bale come keepe theſe 
this water ybuſhallgiuethe rich 
3p 1d ;to erfenſaggt toxpoore men for Balme': 
this water” letyiaribe GghdincecncMduabpiegers 
allgroflc-humorsi 
2 Take; Salgermman a pound; itnd lappoi v2 preene 
docke-leate', find: liy irinthic:fire rilar bewilt roſted, 
and wave white, and-purit in aglafſe againſt the ayre 
8 tlight, and -on/ the morrow- it ſhall bee rurnedaroa 
white» water like vriro Chriſtall : keepethis warer well 
+ at HT _ cic, andir-ſhal _— 
an 
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.takeCylamint and Columbine; and ſteepe all to 


andſharpethe ſight: it is g00d for any cuill at the heart, 
for chemiorphew, 'and the canker in the mouth, and for 
eivers other evills in the __ "EIT 

3: Take the rootsof Fennell, Parfcley, Endine, Beto- 
ay of cach-an ounce, and firſt waſh them well 1n luke- 
warme' water; ahi® Gray//them weil with white wine's 


«3-25 07da4p ind} anjght; afidtherdiftil}them inro water *rhis 
--warer.cis more worthy then Balme; it' preſerueth the 


fyhrnigch'; -ahd'clenſertric of all filth, ir reſtrayneth 
teares;/and comforter thehezd; and avoideth the wa. 
terrhat commertretirough thephyneinthe head. | 
4 Take the'{&rdof Parſley, Bchannes, Vernine, Ca® 
rawaics, and Ceniyry, of each tendrams; beate all 
theſe rogether,, and pur it in warme water a day anda 
night, and-put itina veſlelt to diftiM : this water 1s # pre- 
tious water for all ſore cies,and very good tor the healthi 
of man or womans body, SOLTINE 
5 Takelimmell of gold, filter, lattin,” copper, iron, 
ſtcele, and lead zand rakelethurgy of gold and filuer, 
>» 
the fir day inthe vrine of a man-child, that is between 
a day 8 a night, the ſecond day in white wine, the third 
day in theiuiceof fenell, the fourth day inthe whites of 
cgs, the fiftxday in the womans milke chat nouriſheth 2 
man-child; rhe fixt day in'red: wine, the ſeuenth day in 
the whites of cgges, and vpon the cight day bind all 
theſe together, and diſtill the water ofthem, and keepe 
this watet 1n-a-veficll of gold orfſituer; the vertues of 
this waterarcthele ; firſt irexpelleth all chumes, and 
doth away: all-mannecr of fickneſſe from theeyes , and 
wearcsaway the peafle, pinand webbe, itdraweth a- 
gaine into his owne kinde the eye: Tidds that haue beene 
bleatcd, it eaſeth the' ache of the head, andifa man 


drinke 
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drinke it ; makerh b hin lookeyoung.cuen. inold Age! be. | 


{ides a/world of 'other.moftexcellentyertues. © | 
6. Takerhe Gold-ſmiths one, and purit.ino the fre, | 
rill it be red-hot, and quench it in a pint of white wine; 
and 'do&4o ninerimes.;'and after grivd ir, and bearc ic 
ſmall and cleanſcit ascleane as youmay,:andafrer ſer: 
it in the Sugne witbthe water of Fennell diftitet,/ and 
Veruine; Roſes, Celladine and Rew, and alittle Aqua-! 
pres are when youhaue ſprinkled it in the water nine 
ir than in2 veſſell of laſſe,and yer vpongre-? 
rar ad referee diftil Is rake paſſe quer the touch) 
fouteor fivemches;andwhen you will vicir then'fticre' 
it all-rogether, and then take vp a drop witha feather, 
> to ane” our naile, & if irabide,it is fine and good : 
he eye tharirunneth; or annointthe head 
within if f ifiritbe, ; andthevetoples, and belecuci it-that of 
all waiers:rhis/is the moſt Prerious , and helperh the 
ſightzorany paine1n the head. 


The water of Chernyle is good for a ſore month. ks cons 


-Theowareriaf Caliamintis g00d: forthe ſtemacke, of ſeucrall 
"TU water af Planten is goed for the fluxe ; andrhe "<5 


eg? : $3? 
AN/arcy-of Fennell gogdto make afar body ſmall, 
andaifotor:he cycs.: It 2. bt & 31.41 !6 9447 


Water of Violctsis goo £2 wan thavis [rh 
 intiwvbody and forthe raynesand for the liners - (7 
2Watce of Endine is good for thedropſy ,/ and for the: 
;zundifeuaicttheſtomatke. 014 12 21s 51234 Alta 1K 
Water of 'Borage isgood: for the lomackt ,-and for- 
rhe.lliaca paſſio and many orher lickneſles inthe body, 
- Water of both Sages is good for the palſey.. . 
_— of — rt for od "ge and x al inward 
What L 2 War 
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Wz b6Radith drankeawicetrday';: ateach rien 
JE. 2 counceratid-a-talfer,: doth} aivltiply: and 
App, _ allo I the cenemesio Wo- 
men;" - "11: Its 

\\Roſomnary woterk (thoficemathedehoxin beckons 
ning and:cight, ycauſmh afairc-and;deerecourtenancen! 
afothe head waſhed therewith/,-andller dry of icfelte;. 
prclerfieth the | fatling of thehaire, and cauſe;b-more 
togrow:z alforwo onuncesofthe.ſame drunk 
venome: our ob ihe! big in the famjaſotr as 
direodot) zthe 5{nyoiuwice brithrice; mg 
tune halfe an ounce; reftifierh 'the- rhoches),  andi4vi 
cauſeth, women«toi bee; fruitfullzwhen ond» maketts a: 
Bath ofichis decoRion, it: is called: "ayes, 
the fame drunkeicomforcerh the heare; 
the whale body, and,cleanjerh. away: 


face zir-maketh. a man-Jooke'y young' mri pto i fr 


men to coacciue GE , andhath all che vectues of | | 
Balmei vo k T0OLI LOUD & I'Y11" 0.3 10199 91 90 T 
WitendſiRimdinks irvaimotnid 
daicstogeber,areact time an ounce; p che fow- 
« in women : the ſame water rokein inthe! 
ating ,, is good -agaitiſtthegryping of the bowels, 
drunke at morning and at ni vx at.cagh tumoaaolincey; 
it pronokethiche texrrmest a2rlon/ to 1510077 
The water -of Sotrell:dranke is gaod for all-burnivg: 
and peſtilent fours,” and allierber hor ficknees: being 
mixt with becre,, ale or wine, iriflackethurhethirſtitivis: 
4(o good for the yelfowlabndiſe, 'beingraken fixedr 
cight dayes tcgether+ ir-alſo expellerh the liver: 
if it be drunke-, and aclothwetn the ſame anda lirrle 
wrong out, and fo applied to the:righr-fide ouer againſt 
Us ng ; and when it is dry then Rs 
a 
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appiy.it ;and thus doe three or foure times rogether. 

Laſtly the water of Angelica is good for the head, 
for inwardinfeQion , either of the plague or peſtilence, 
it is very ſoucraigne for ſore breafts, allothe ſame wa- 
ter beirg drunke of twe'ue or thirreene daies together, 
5 good tovnlade the ſtomack of grofle humours and ſu- 

rfluities, and it ſtrengthnethand comfortethall the 
vniuerſallparts of the body : and laſt|y, it is a-moſt ſouc- 
raigne medicine for the gout , by bathiag the diſeaſed 
members much therein. 

Now toconclude and knit vp this chapter, ir is meete 
that our houf- wife know that f.om the eight of the Ka. 
lends of the moneth of April! vato the eight of the Ka. 
lends. of Ivly , all manner of hearbes and leaues are in 
that time moſt in ſtrength and of the greateſt verrue to 
be vied and pur inall manner of medicines, alſo from 
the cight of the Kalcnds of Tuly, vnto the eight of the 
Kalends of October the ſtalks, ſtems and hard bran. 
ches of euery hearbe and plant is moſt in trength to 
be vied in medicines; and from the cight of the Ka- 
lends of Otober, vnto the cight of the Kalends of A- 
prill, all-manner of roots of heaibs and plants are the 
moſt of ſtrength and vertueto be yicd in all manner of 


medicines. 


01 


To make anexcellent ſweet water for perfume, you | Hes 
ſhall rake of Bafill, Mints, Marierum, Corne-flagge- nr no 
rootes, Ifſop, Sauory, Sage,Balme, Lavender & Roſema. une. = 


ry, ot each onehand(ull, of Cloues,Cinamon and Nut- 

meegsof cach haife an-ounce, then three or toure Pome- 

eitrons cut into lices, infuſe all theſe into Damaske. 
roſe water. the ſpace of three dayes, and then diftill it- 
with ageritle fire of Char-coale , then when you hauc 
putitinioavery cleanc glaſle, ww of fat Muske, "II 
| 3 
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Toperfure 
Ghuucs, 


Topertames 
lerkin, 


and Ambergreece of each the quantity of a ſcruple; and 
put into a ragge of fine Lawne, and'ther hang it within 
the water : This being either burnt ypon a hot pan, or 
elſe boyled in perfuming pans with Cloucs, Bay-leaucs 
and Lemmon-pils, will make the moſt delicateſt per. 
fume that may be withour any offence, and will laſt the 
longeſt of all other ſweer perfumes, as hath bcea found 
by experience. 
To perfume gloues excellently, take theoyleof fwoen 
Almonds, oyle of Nu:megs, oyle of Beniamin,'of each 
a dramme, of Ambergrecce one graine, fat Muske rwo 
graincs : mixe them all together and grind them vpon a 
painters ſtone, and then annoint the gloues therewith : 
yet before you annoint them let them be dampiſhly 
moiſtned with Damaske Roſe-water. 
To perfume a Ierkin well, take the oyle of Beniamin 
a penny-worth, oyle of Spike, and oyle of Oliucs halfe 
penny-worths of cach,and take two ſpunges and warma 
one of them againſt rhe fire and rub your Ierkin there« 
with , and when the oyle is dried, take the other ſpunge 
and dip it in the oyle and rub your Ierkin therewith ul 
wy dry, thea lay on the perfume before preſcribed for 
gloues. 
To. make very good waſhing bals, take Storax ef 


Tom! vali both kindes, Beniamin , Calamus Aromaticus, Lab- 


mg Balls» 


danum of each a like; and bray them to pouder with 
Cloues and Arras, then beate them all with a ſufficient 
quantity of Sope till it bee Nliffe , then with your hand 
you ſha} worke it like paſte, and make round balls 
thereof, 

' To make Muske balls, take Nutmegs, Mace, Cloues, 
Saffron and Cinamon; 'ot each rhe waight of two. 
pence, & beater to fine pouder,of Maſtickethe mght 


Books © Skillin perfumes: 


of rwo-pence halfe. penny,. of Storax the waight of fix- 


_ Pence z of -Labdanuim the waight of 4cane-pence; of 


Ambergreece the waight of {ix-pence; and of Muske 
foure.graines, diſſoluc and _ all theſe in hard 
ſweere ſopetill it come toa ſtiffe paſte , and then make 
balls thereof. 

To make a good perfume to burne , take Beniamin 


one ounce, Storaxe, Calamint two ounces, of Maſtick, a pertuucts 
whine Ambergreece , ofcach one ounce, Ircos, Cala. due. 


mus Aromaticus, Cypreſfe.wood , of cach halfe an 
onnce, of Camphire one {cruple, Labdanum one ource: 
beareall theſe to ponder, then take of Sallow Charcole 
fixe ounces, of liquid Storax two ounces, beate them 
all with Aquauita, and then ſhall you role them iuto 


long round rolles, 


To make Pomanders , take to penny-worth of Lab. T> make Po- 


danum two penny-worth of Storax liquid, one penny. 
worth of Calamus Aromaricus, as much Balme, halfe a 
quarter « pound of fine waxe, of Cloues and Mage two 
penny. worth, of liquid Aloes three penny-worth, of 
Nutimegscight peny-worth,and of Muske foure grains, 
beate all theſe exceedingly together till they come toa 
rfe& ſubſtance , then mould it in any faſhion you 
plealcand dry Kt. 
- To make cxcellent ſtrong Vinegar, you ſhall brew 


the ſtrongeſt Alc that may be , and having runned it in 7, wake vice- 


a very ſtrong veſlc11, you ſhall [er it cither in your gar- ger, 
den of ſome othes fate place abroad, wherc it may 
haue the whole Summers day Sun to ſhine ypon it, and 
there - let it lie rill it be extreame ſowre, then into a 
Hogſhead” of this Vinegar. pur the leaues of foureor 
fige hundred Damaske Roſes, and after they hauc 
layen for-the {pace of a moneth therein , houle the Vi- 

L 4 ncgar 
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negar and draw it as you neede it, ; 
+ To makdurie Vinegar which-you may carry in your 
pocket , you ſhall rake the blades of greene corne cirher- 
Whear or Rie, and beate itina morter with the ſtrong- 
eſt Vinegar you can get till it come toa paſte ; then role 
itinto little balls, and dry it in the Sunne till it be very- 
hard;, then when you haue any occaſion to vie it, cut a 
little pecce thereof and difſolue it.in wine, and itwill 
make a ſtrong Vinegar. 

To mike Vcriuyce, you ſhall gather your Crabbs as 


Tomakedry » 
Vincgac, 


Tomake yer- 


huyce, ſoone as the kernels turne blacke, and hauing layd them: 
a- while in 2 heape to ſweare together , take them and- 
picke them from ſtalkes., blackes and rortenneſle : then 
19 long troughs with beetles for the purpoſe, cruſh and 
breake them all to maſh: then make a bagge of courſe 


haire cloth as ſquare as the prefle, and fill it with the 

cruſhr Crabs , then put itinto the preſfle, and preſſe it 
while any moyſture will dropftorih, hawngacleane 

veſſell ynderneath ro receiue the liquor : this done, tun- 
it vp into ſweet Hogſheads, andto cucry Hogſhead put 

balfe a dozen handfuls of Damaske R ote leaues, and- 
_ bung it vp, and ſpend it as you ſhall haue occa- 

ion. 

Many other pretty ſecrets thereare belonging vnto/ 
curious Hovſ-wines, but none more necefſary-then theſe 
already rehearled, except ſuch as ſhall hereafter follow 
1a the:ir-prope- places, | | 

vp Take of Arras ſixe ounces, of Damaske Roſe-leaves' 
Additions 33: much , of Marierom and ſweete Bafill, oteach an 
ro ce:1cciced OUNCE, of ClouestWo ounces, yellow Saunders wwo- 
Kerets,f  ., OUNceS , of Citron pills ſezen drammes', of Lignum- 
powder for A10ES ONE Ounce, of Beniamin one ounce , of Storaxe + 


bagg., —ONe ounce,of Mutke one dram:; bruiſe all theſe;and pur- 


—_—————— 
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theminto a bagge of filke or linen, bur ſilke is the beſt, 


Take of Arras foure ounces, of Gallaminis one ounce, 7® = bs. <- 


of Ciris halfe an ounce, of Roſc leaves dried two hand- 
fuls, of dryed Marixruma one handfull , of Spike one 
handfull, Cloues one ounce, of Beniamin and Storax of 
each two ourcces, of white Saunders and yellow of cach 
one qunce : beate all theſe into a grofle pouder, then pue 
to it Muske a drarame, of Ciuet halfe a dramme, and of 
Ambergreece halfe a dramme ; then put them into a 


Taffata. bagge and vie it. 


Take of bay-leaues one handfull, of Red Roſes two How to make 
handfuls ,- of Damaske Roſes three handfull,, of La- _ 


ucender foure handfuls , of baſil] one hahdfull , Mario- 
rem wwo handfuls, of Camomile one handfull, the 

oung tops of ſweete briar two handfuls, of Mande. 

jon-tanſey two handfuis , of Orange puls ſixe or ſeucn 
.ounces,of Clones and Mace a groats-worth:pur all theſe 
togetherin a pottle of new Ale in cornes for the fpace 
of three daies,ſhaking it euery day three or toure times, 
then diftill ir the fourth day in a ftill with a continuall 
ſoft fire, and after iris diſtilled ,. put into it_ a grainge or 
two of muske.. 


TD, 


Take aquartef malmſey Eees, ora quart of malm- , © 
ſey ſimply.,. one handfull of margerome , of Baſill as pictan: 1. 
much, of Lauendef fourc handfuls,bay-leaucs one good mak water, 


bandfyll, Damaske roſe. Leaucs foure handfuls , and as 
many of red, the pils of ſixe Orenges, or for want of 
them one handful of the tender Leaues of walaut-trees, 
of Beniamine halfe-an gunce , of Callamus Aramaticus 
as much; of Camy-hire foure drammes , of Cloves one 
ounce, of Baldamum halfe an ounce , then take a 


partie of running water , and put in all theſe ſpices 


ed into your water and malmlcy together in a 
clole. 
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cloſe ſtopped pot, with a good handfull of Roſemary, 
and let them ſtand for the ſpace of fixe dayes :then di- 
Rill it with a ſoft fire :then ſet ir in the Sunne f1xteene 
dayes with foure graines of Muske bruiſed. This quan- 
tity will make three quarts of water, Probatam eſt. 
En = Take and brew very ſtrong Ale, then take halfe a do- 
bemacez, ZN gallons of the firſt running , and ferir abroade ro 
coole, and when it is cold, put yeſtyntoit, and head it 
very ſtrongly : thenputirvpina ferkin, and diſtill it in 
the Sunne : then take foure or fine handfull of Beanes, 
an'{ parch them in a pan till they burſt : then pur them 
1n aS hot as you can intothe Ferkin, and ſtopit with a+ 
l:trle clay about the bung- hole : then take a handful! of 
cleane Rye Leauen and pur in the Ferkin ; then take a 
quantity of Barberies, and bruiſe and ſtraine them into 
the Ferkin, and a good handfull of Salt,and let them lie 
and worke inthe Sunne from May till Auguſt : then ha- - 
uing the full ſtrength, rake Roſe leaues and clip the 
white ends off, and I:t them dry in the Sunne; then take 
Elder-flowers and picke them, and dry them in the' 
Sunne, and when they are dry, pat them in bagges, and 
keepe them ail the Winter : then take a portle-por, and 
criw forth a pattle out efthe Ferkin into the bottle, 
1 and put a handfull-of the red Rofſe-leaucs:, and another 
| of the Elder. lowers, and pur into the bottle; and hang 
i: 11 the Sunne, where you may occupiethe {ame and 
when it 1s empty,take out all the leaues,and fill it againe 


Pf 
. 
4 


RO Take (_7ngel1ca water and Bole-water,and'pur into ' 
cm themrhepowderof Cloues, Amber-greece, Muske and 
: Lignum Alocs , Beniamine and Callamus: Aramatte- 
cus: boyle theſe riilhalfe be conſumed 7 then-ſtrainc'ir, | 

and pur- your: Gloues therein; ther! langthe _— 

$& n0n@ 


It 
| 
| as you did before, 


: 
; | 
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ſunne to dry ,and turne them often: and thus three times 
wet them, and dry them againe: Or otherwiſe, rake 


Roſe. water and wet your Gloues therein, then hang . 


them vprill they be almoſt dry;then take halfe an ounce 
of Beniamine , and grind it with the oyle of Almonds, 
and rub it on the Gloues till it be almoſt dricdin:; then 
take twenty graines of Amber-greece , and twenty 
graines of Muske, and grind them together with oyle of 
Almonds, and forubit on the Gloues, and then hang 
them vp to dry, or let them dry in your bofome, and 10 
after yſe them at your pleaſure, | 


Cn av. 4. 
The ordering,preſerutng and helping of all ſorts of Wines, 
and firſt of thi choyce of ſweete Wines, 


Vintners ſecrets , bur ingeniouſly confeſle thar one 

rofeſt $killfull in the Trade, hauing rudely written, 

and more rudely diſcloſed this {ecret , & preferring it to 

the Stationer it came to me to be poliſhed, which I haue 
done, knowing that it is neceſſary ,&c. 

_ Ir 15 necefliry that our Engl:ſh Houſe-wife be $kilfull 
inthe eleion ,. preſeruation and.curing of all ſorts of 
Wines, becauſe they be vſuail charges vnder her hands, 
and by the leaſt negleA muſt turne the Husband to 
much lof e: therefore to ſpeake tirft of the eleRion of 
ſwcere Wines, ſhe mult be carefull that her Malmſeys 
be full Wines , pleaſant, well hewed and fine : that Ba- 
ſtard be far, andif it be tawny ir skils nor, for the tawny 
Baſtards be alwaycs the ſweereſt. Musk2dine muſt bee 
great, pleaſant and ſtrong, witha ſweet { 


Amber colour. Sacke ifit be Scxes c hap 


] Doe not aſſume to-my ſelfe this knowledge of the 


1C d bee ) 


nt, and withy 


you 
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- you thall know it by the marke ofa corke burned of 
one {ide of the bung, and they be cuer tull gadge,and (0 
ace no other fackes, and the longer they lye, the better 
they be. 
coats 26.0 - TH pleafar.t But of Malmſey., and draw it out a 
kadine, ard Quarterand more; then fill it vp with fat Baſterd with- 
gue is a Baucr. in Eight gallons, or thercabouts , and parill it with fixe 
egges , yelkes and all, one handfull ot Bay-falt, and a 
pint of cunduit water to cuery parill , andif the wine 
be hye of colour, put in three gallons.of new milke, 
but skimm off the Creame firſt , and beate it well, or 
otherwile , if you haue a good butt of Malmſey , and a 
good pipe of baſtard, you muſt rake fome empty burx . 
or pipe; anddraw thirty gallons of Malmſey , andas 
many of baſtard, and beate them well together : 
and when you haue ſo done, take a Quarter of a 
pound of Ginger and bruiſe ir, and put it into your vel- 
{eil; then fill it vp with malmſey and baſtard : Orother. 
wiſe thus, if you haue a pleaſant butt of maliſey,. 
which is called Ralr. mow,you may draw our of it forty 
gallons, and if your baſtard be very faint , thea thirty. 
gallons of it will ſerue to make it pleaſant : thentake 
foure gallons of new milke and beate1t , and purit into 
it whcnit lacketh twelue gallons of full, and then make 
your flzuer. | / | 
How to flauer Take one ource of Collianders, of Bay.ſale, of 
Mukeawi. Cones, of each.as much , one handfull of Sauory : let 
all theſe bee blended and bruiſed-togerher , and fow 
themclofe in a bagge, and take hajfe a pint of Damasker 
water, and lay your flauer into it, .andthen put itinto 
your butt, and if it fine, giue it a parill and fill it vp, and 
. Jett lie ri] it fine 3 o1 elſe thus, Take Coliander roots a 
pound of Arifcecs, one peniworth in 


Ginger f4 


Ginger:bruiſethera rwgerber and purtheminto-a bagge 

asbefore,] andimake your; long-and ———_— it 
goe in and out atthe bung. hole, and when you do pur ir 
in, faſtenit withrathreadat the burg : rhen takea pine 
oE the ſtrongeft- Damiske: water ,. and warmeirluke- 
warme; then purintothe But, and then ſtop ir claſe for 
twoor three atleaſt, andthen if you pleaſe you 
may. ſet.it _—_ _ , 

Take f(cuen whires'of new'layd egges, . two handfuls t.,, 
of Bay-falr ;” and" bearte them: well together ,, and put ve te 
therein #pinrof Sackeormorejand-beare them tillthey Then reomee 
beasſhort as ſnow; then ourredraw the Bur ſeauen or nee intwency 
cight gallons , and beare the wine, andſtirre the Lees, foure hows, 
andthen/put inthe !parill and/bearc it, and ſofillic vp, 
and top: cloſe, and drawit onthe marrow, 

Draw. out ofa pipe cf Baſtard ten gallans, and put to Tomake white 
itfue-gallans of new-milke, and skim it/as before , and Battzre, 
allro bearc irwith a-parill of eight whites ob-cgges, and. 

2 handfulloGBay-ſale; anda pin of conduit water, and 
it wilb bo-whiteand fincin the morning. Butiif you will 
make very:fine Baſtard, takea!White-wine Hogshead, 
and putove the Lees; and waſh. ireleane; and fill ic halfe 
fall ant halfe! a:cuarcer;:and; par to ir-toure gallahs of 
newmilke,: andbearcatiwellwith'the Whitesot: ſixe: 
Egges, andfill ir vp-with Whine. wine agd Sacke,and it 
ut be winte and fine.” 
. Takerwo gallons of the beſt ſtoned honey; | and two How robe{pe 
+ gallaisolWhtite-wine; and boylethentina-faire (pan, Conrtbns 
ekimmeircleane;, and ſtraine-it-rhrough afaire clathi.: © | 
that there/be no-moatsin.it : then pur toar one @ltice at! ; 
Fenanorbara ory _ of Amſceds;, Frrwy 
 Ocange' and” aro powders, lete q 
three dayes «thandlante yors Deg Eenngipe 


- 
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- you ſhall know it by the marke of a corke burned of 
one {ide of the bung, and they be cuer tull gadge,and (0 
ace no other fackes, and the longer they lye, the better 
they be. | 
Yomate rug Take apleafant But of Malmley,, and drawit outa 
kadiac, ard Quarterand more; then fill it vp with far Baſterd with- 
grueio aBaucr. in eight gallons, or thercabouts,, and parill it with fixe 
egges , yelkes and all, one handfull ot Bay-falt, and a 
pint of cunduit water to cuery parill , .and.if the wine 
be hye of colour, put in three gallons.of new milke, 
but skimm off the Creame firſt, and beate it well , or 
otherwile , if you haue a good butt of Malmſey , and a 
good pipe ot baſtard, you muſt rake fome empty bur , 
or pipe; anddraw thirty gallons of Malmſey , and as 
many of baſtard, and beate them well together : 
and when you haue ſo done, take 2 Quarter of a 
pound of Ginger and bruiſe ir, and putit intoyour vel- 
{eil; then fill it vp with malmſey and baſtard: Or other. 
wiſe thus, if you haue a pleaſant butt of maliaſey,. 
which is called Ralt. mow,you may draw our fit forty 
gallons, and if your baſtard be very faint , then thi 
gallons of it will ſerue to make it pleaſant : thentake 
foure gallons of gew milke and beate1t , and-purit into 
it whenit lacketh twelue gallons of full, and tlien make 
your flauer, | 
How ro flauer Take one ource of Collianders, of Bay-ſalt, of 
Mukeawis.o Cſoues, of each as much, one-bandfull of Sauory : let 
all theſe bee blended and bruiſed.togerher , and ſow 
themclofein a bagge,and take hajfea pint of Damasker 
water, and lay your flauer into it, .andthen put itinto 
our butt, and if it fine; giuc it a parill and fill it vp, and 
: jetit lie ri;] it fine ; ox elſe thus, Take Coliander roots a 
expound of Arifcacs, one peniworth in 


Gihger:bruiſethem wperherandpurtheminto:abagge 
asbefore;; andimake your ng-and imall ww, it 
goe in and out atthe bung. hole, and when you do pur ir 
in, faſtencit withra thread ar the burg : rhen takea pine 
oEthe ſtrongeft- Damaske: water, and warmeirluke- 
warme; then putintothe But, and then ſtop ir claſe for 
ewo.or three atleaſt, andthen if zou pleaſe you 
Take fcuen whircs'of new'layd egges,. two handfuls T, apc 
of Bay-falr ;"and*beate them: well rogether ,, and put Vuckadine 
therein zpinrof Sacke'ormore;antibeare them tillthey Mae reoaes 
beas:hort as ſnow; then oueredraw the Bur ſeauen or nec intwency 
cight gallons , and beare the wine, and ſtirre the Lees, foure howen, 
andthen put inthe /pari!} and /beare it, and ſofillir vp, 
and ftopat _ _ Yo ae 
Draw ont ofa p! Baſtard ten gallans, tOTomake whi 
derqaljaweFarmentibe, and skim it/as before yu Baſtard, In 
allrobearcirwith a parill of eight whites obegges, and 
2 handful Gay din) andamar of conduit water, and 
itronlbbe-whiteand finctin the morning. Butiif you will 
make very fine Baſtard, takea!Whitc-wine Hogs head, 
and putowe ther Lees; and waſh.ireleane; and fill ic halfe 
full uni balfe! a:quarter;:and: put to it-toure gallahs of 
new:milke;,: anbbearedtiwellwich'the Whitesot: ſixe: 
Egges, and fill ir vp-with Whine. wine and Sacke;and it 
will be white and fine.” - 
- Taketwo ofthe beſt ſtared honey; and two How robe{pe 
+ gallansof Whitc-wine;; and boylethenvina faire pang gue: 
eimmeircleane;,” and ftraine-it-rhrough afaire clath\.: * * 
that there:be no-moets init : then put toar; one @lutice at! ; 
Ffameyorm vr warns of Aniſceds:, __ 7 
tlireedayes: thendraw you Dela etenaginny! 


—_ 
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To make B1- 


then purin your heney withrhe reſt; and'beate it well :"* 
then let ir lye a weeke and touch1ir not , after draw it at 
pleaſure. | 

If your Baſtard be fat and good , draw out forty gal- 


Rard white,and lons, then may-you fill ir vp with the lagges of any kind 


CO1hd away 
Lag 3Efs 


A remedy for 
Ballarat ic; » 


of Whire-wines or ſackes; then take fine gallons' ofnew. 
milke, and firſt take away the Creame, chen {traine ir 
through a cleane cloth , and when your pipe is three”: 
quarters ful}, put in your milke:rrhenbeate ir very wall, 
and fill -ſo, thar 'it maylacke/fifteeneigallons, thena-* 
arill it thus: rake the Whiresenely ot ten egges,, and): 
Cn them in a faire tray with Bay-ſalt and condune- 
water: then purt-itintothe pipe and beate it well, and' 
ſo fill itvp,- and let .itſtandopen all night ONEIGS ; 
will keepe it any. while,” you muſt on themorrow ftop'z 
ircloſe, and to make'the ſame drinke like Offcy;; gine 
it this flauer :' Fake a pound of Anitceds, two pence ih : 
Colianders,two pence in'Ginger, _ _ inCloucs, : 
rwo pence in graines, two pence in l9ng:Repperi; and 5 
rwo ane in -Licoras: 'bruwle all-theſe:tagether then 5: 
make two bagges of Linnen a _ {mall and: 
pur your ſpices into.them , and'putrheminrothe pipe - 
ar the bung, making themfaftaherewichrarthread tharir; i 
may finke into the:'Winezrlica/ſtopiteloſe; and imrworn 
day es you may broch ir.,55: 7 ri gp ot 15 Be | 
Take and draw him fiom-his Lees if be have any,and-; 
put the-Wine into-a Malinſey 'Biivto the Lees of Ma!m- 


| a © {y* chenpurronhe' Baſtard that jsirirhe Milimſey Bur,+ 


nighchreegallons of thebeſt Worreof 2treſhtap, and!» 
thenfill/hinnep with baſtard or :-malmicy;,-or cute 1f : 
our Trhemapareitiittburg Firftparcl] him , and 
bank hieiwick a ftaffeyy; and then/rhke 4he -ywhites of 
fan nggrd;cind boo me I 
od2 — 0 
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of Salt till ic he ſhort as moſſe, and then pur a pint of 
running water thercin,and fo fill the pipe vp full,and lay 
a tile ftone on the bang, and fer it abroach within foure 
and twenty houres if you will, 


If you haue a good But of Malmſey , and a batt or Tomeke 
wo of Sacke that will not be drunke : for the ſacke pre. Ma®®y- 


reſomeempry Butor Pipe, and draw it more then 
alfe full of facke,, then fill it vp with Malmſey, and 
when your butt is full within a li:tle, putinto it three 
allons of Spaniſh cute, the beſt that you can get, then 
ate it well , then take your taſter and ſee that it bee 
deepe coloured: then fill it yp with ſacke, and giue ita. 
parell, and beate it well, the aparell is thus: Take the 
yelkes of tenne egges , and beate them in a cleane baſon 
with a handfall of Bay-ſalt , and a quart ef conduit wa- 
ter; and beate them together with a little peece of 
birch, and beate it till it be as ſhort as moſle, then draw 
fue or ſ1xe ps out of your bu:t,then b-ateit againe, 
and then fill itvp, and the next day it will be ready to 
be drawne. This aparell will ſeruc both for Muskadine, 
Baſtard, and for Sacke. 


If you haue two principall butts of malmſey , you 12%* Melm. 


may make three good butrs with your lagges of Cla- 
ret and of Sacke, if you put two gallons of Red Wine in 
a butt , it will ſave the more Cute: then put two or 
three gallons of Cure as you ſee cauſe , and if ir be Spa- 
niſk Cute , two gallons will goe further then fiue gal- 
lons of Candy Cute,but the Candy Cute is more natu. 
rall for the malmlſey : alſo one burr of good malmley,& 
a burt of facke that hath loſt bis colour , wi.l make two 
good burs of malmfey with the more Cute, and wtien 
.you have fild your burts within twelue gallons, then 
put in your Cutc,and beate it halfe an houre and _— : 
then 
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then putin-your parell and let ut lye. | 
If Sacke wang Fir &,parell lum aS you. did the Baſtard * and order, 
hiscou'. him as ſhall be ſhewed you for the White. wine of Gaſ- 
coyne with milke, and ſo ſer him abroach, 
If your $acke haue a Rrong ley or taſte, rake agood 
For Szekethar ſweerte Bur fajre waſhed , and draw your ſacke inta it 
> rawny. _ and make ynrojt aparell as. you doe to the Baſtard, and 
beare it very well, and ſo ſtop vp your Burt : and it it be 
tawny , take three gallons of newe milke and ſtraine ig 
cleane,and put it into your lacke,then beate it very well, . 
and ſtopit cloſe, ' ; ; 
For Sacke haa Takea faire wel Ba with the Lecs in. it,and draw 
dursrape=nd your ſacke intothe from his Lees fine; then take 
wh0nnce apoundofRice flower as fine as youcanget, and fours 
| graines of Camphire , and puvit into the {acke:; and if ir 
will not fine, gue ita good parc}l, and beate it well 4 
thea ſtop ir and let ith, bo fd 
If any of your ſackes or White- wines haue loft theig 
recoler ſack, colour, take three gallans of new milke , andrtake away 
OY ue” the Creame: then ouer-draw your wine fiue or fixe gal- 
: lons, then put in your milke and beare ir; then Jay ita 
forerarke a)] night, and inthe morning lay it vp, andithe 
next day if you will you may {er itabreach. 
Draw him cut into freſh-Lees,, 'and take three or 
If Al-gant be foure gallons of ſtone. hony clarified, and becing coole, 
growne hatd, > gs 2 - 
put it inand patcll it with the yelkes of toure 
whites and all, and beate it well, and fill itvp, and ſtop 
it cloſe, and it will be pleaſant and quicke as long as it is 
in drawing. | | 
Take three gallons of white Honey, and two gallons 
o{Red wine, boyle thera togt ther in: a taire pan , and 
$\jmme it cleane; and levitRard tiliitbe fine andicold, 
then pur it inta your Pipe: , yet nothing, bur the: fineſt; 
then 
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thenbeare itwell, and fill it ps and ſtopit cloſe, andif 
S 


your Alligant be pleaſant and great , irwill doe mach 
po00d, for the one Pipe will rid xway diuers. 
There are two ſorts of Reniſh wines, thatis to ſay, 84 
Elftertune and Barabant : the Eftertune are beſt, you Ronen 
ſhal know ir by the Fat, for i: is le bard and double 
pinned zthe Barebont is nothing ſo good, and there is 
not ſouth good to be done with them as wirh the 0. 
ther, If the Wines be good and pleaſant, a man may 
rid away a Hogſhead or two of White wine, and this is 
the moſt vantage a man c1n haue by them': and if it be 
ſlender and hard, then take three or foure gallons of 
ſtone-honey and clarific it cleane, then pur into the ho- 
vey foure or fiue gallons of the fame wine, and then ler 
it ſceth a great while, 8 put into it rwo pence in Cloucs 
bruiſed , tet them feerh together, for it will take away 
the ſent of honey , and when it is ſoddentake it off, and 
ſer ir. by til itbe thorow cold, then take foure gallons 
; of milke and order it as before,and then putt all into your 
? wine and all to beate it; and (it youcan ) role 1t , for 
: that is the beſt way ;then op it cloſe and let it lie, and 
C that will makeir ple.ſanr. -- 
The Wines that be made in Burdeanx are called Gaſ- ——_— _— 
r coyne Wines, "2nd you ſhall know them by'their hazell 4icty bir 
- hoopecs, and the moſt be full gadge and ſound Wines, namcs, 
S The Wines of the bie countryes, and which is called 
(of Hie-country wine , are made {ome thirty or forty miles 
5 beyond Bardeanx, and they cotne hot down {9 ſoone as 
the other , for it they doe, they are all forfeited, and 


you ſhall know them euer by their hazcl! hoopes, and 
nd the letgth gagelackes. 


id, Then haye you Wires that be called Galway both 
it, in Pipes and Hogfhcads, ard be leng , and Jackes 
cn | 
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two Ceſternes in gedge ard abalfe, agd the Wines 

+ .themſclues are high coloured, | Then there are other 
Wines which js called white Wine of L{4xgvlle, ver 
good Wine, and lackes little of gadge ,. and-that is alſo 
in Pipes for the moſt part, and is quarter bound , Then 
there are Rache# Wines ,- which are alſo in Pipes long 
and ſlender :: they are very ſinall hedge-wines,, ſharpe 
in raſte, and ofa pallad complexions. Younbeſt Sacke 
are of Seres in Sparne:, your ſmaller of Galicia and Pore 
tugall ; your ſtrong Sackes arc of the Iflinds of the Ca- 
aries, and of Maize, and your Muskadine and Malm- 
6c of many parts of 1taly,Greece,and ſome {j.eciall 

ands. 


Every Terſc is in depth the middle of the knot in 
Nezolf3d- the midſt. Y IK | 
Oyes — ray The depth of cuery Hogſhead is the fourth pricke a- 
quors, boue the knot. 
The deptk of cucry Puncheon is. the fourth. pricke 
next tothe Punchener. | 
The depth of cuery. Sack-butis the foure-prickes next 
tothe Puncheon.. _. +. 
The depth of. the halfe Hogfhead-is at the loweſt 
notch, and accounted ene; gels a 
The depth of the halts Terſc.is at the ſecond: notch, 
avd is accounted rwo,: . 
' Thedepth of the halfe H-gſhead ar dhalfe pipe,is at 
the third notch, and acccunted three. 
The d:p:h of the halfe Burt is at the fourth notch, 
and is acceuncd foure, 
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1, Theſull gage is marked thus, => Them-rbes 
of Gay, oP 


z. Thehalfe Scſterne lacketh, thus 


'W\ o 


3. The whole Sefterne lackerh, thus 


4. The Sefterne and halfc lag. 


5. The wwo Sefternes, thus. | 


* 


6. Thetwo anda halfe Sefterns, thus | 
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A But of Malmſey if he be full gadge , is one hundred 
Ro Oran and twenty fix gallons. by 
of Gaceyls AndA4othetunis two hundred and fifty two gallons. 
5g Euery Scſterne is three gallons, 
” If you ſell for rwelue pence a galion, the run is twelue 
pund, tweluc ſhillings. 
And Malmſcy and Reniſh wine at ten pence the gal- 
lon, tsthe tun tenne pound. | 


Eighrpenice the gallon, is the tun cight pounds. 
Sixe cw the <a isthe tun "ha. pounds. 
Fine-pence the gallon, is the tun fiue pound. 
Foure pence the gallon, is the tun foure pound. 
Now; for Gaſevine "wine: there poet foure-hog(- 
heads rogtun,and cuery hogſhead is {ixty three gallons, 
the two hogſheadsare one hundred twenty fixe gallons, 
and faure© hogſheads are two hundred fifry two gallons; 
<<. and ſell for eight pence the gallon, you half 
ce of&þ* run cight pours, andſofoorth looke how 
may f nce the gallons are , and ſo many pounds the 
rune 
# Now for Baſtard it is at the ſame rate,bur it lacketh of 
o2d,.c two Seſternes and a haife, or three at a pipe, and 
l uſt abate fixe gailons of the price, and ſoin 


ines. $ 
\See:rhat in your choice of Gaſcoine wines you ob 
Thad ſexy#,, \thar your Clarrer wines be faire coloured , and 
"1-0 * brightssa Rubic, notdeepeas an Amectiſt ; for though 
ir may ſhew ſtrengrh , yet ir wants neatneffe: alſo ler it 
be{weere tsa Role ora Violer, and in any calc letit be 
ſhort; 67 it it belong, then in no wiſe meddle with it, 
6x your white wines, ſcethey be ſweete and plea- 
ſantar'the noſe, very ſhort, cleereand bright and quick 


" inrhetaſte, 
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:Laſtly for your Red wine,vrovice that they be deepe 
coloured and pleaſant, long, and ſwcete, and if in them, 
or Clarret wincs be any detau!r of coluur, there are re- 
medies enow toamend and repaire them, 

If your Clarrer wine be faint, and haue loſt his co- 7,,om:& 
lor; then take a freſh hogſhead wich his freſh lees which Clare wine 
was very good wine, and draw your wine into the ſame; ————_ 
then ſtop it cloſe and .1ight, and lay ir a forerake for two =* 
or three dajes that the lecs may run through it, then lay 
it yptill it be 6ne , and it the colour be not perfir, draw 
itirto a 1cd wine hogſhcad,that is new drawne with the 
I:es, and that will colour of himſcife , and make him Bs 
ſtrong ; or take a pound cf Tournſol! oz two, and beate 
it with a gal'on 01 twoof wire, anc let it liea day or 
two,then pur it into your hogihcad, diaw your wine a. 
vaine,, and waſh your c'oths, then lay it a forerake all | 
night, and roule it on the-mortow ; then lay it vp, and ir 
will have a perfit colour, dart 

Ard it your Clarret wire have loſt his colour, take a | 

- worth of Damſcrs, or els blacke Bullefles, as you © _ for 
ce ruſe, and ftew them with {ome 1ed wine of the thath 
&ccpeſt colour , and: wake thereot a pound or more of Bs cokir, 
ſirrup, and putitinto acleane glaſle, and af:cr into the 
Hop ad-of 'Clarret wine; ard the fame you may like- 
wife doe'ys red wine it you pleaſe. Re 

' Andif your white w inc be taint, and haue loſt his co- , c..v, wr - 
lour, if the wine have any ſtrengih in it ; take to 2 hogl. white wine, 
hexd'ſo much 2s you intend to purin, out ofthe (a1@th=rha bot, 
mike ; ard a handiull of Rice beaten very well, ard a ts 36 
little ſaſr'; ard lay kim a forerake all night , arc cnihe 
morring Jay him vp agane,and (ct it abrach inary wiſc 
the rext wire you iper d, for it wil not Iaft long, 

Take thee gallons cf nev; milke, and take away the 

et 9 M 3 Crcame ' 
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"POR": Creame cf it, th:zn draw fiue or fixe gallons of wine, 
thatba 12a and put your milke into the hogſhead, and beate it cx- 
biscuu;, - ceeding well, then fill it vp, bur before you fl it vp, it 
you can, rou'c it, and it it be m_—_—_ {mall, rake halte a 
pound of Roche Alium finely beaten intv ponder, and: 
pur into the veſſcll, and let irhe. 
Take and &raw it into new lees of rhe one nature, and 
Cle = Yior then take a dozen of new pippins,an4 pare them, & take 
whit:wne away the chores, and rhen pu: therg in, and if that will 
—— not ſerue, take a handfull of the Oake of Ierufalem; and 
: ſtampeir, then pur it into your wine, and beare it excee.- 
ding well, and it will not onely take away the foulncfle, 
but alſo make ir hau2 a good lent at the noſe, 

Fo:redwine I*yourRed wine drinke faint , rhen take a hogſhead 
thadiicls thar Allegant hath been in with the lees alſo, and draw 
Ar your wine j1t0 it, and that will refrefh it well, and make 
nt the wiae 'well ' coloured; or otherwiſe draw it cloſe to 

freſh lees,& that will recouer it againe, & pur tout three, 
or foure ga'lons of Allegant, and curne it on his lees, 
Forredwine - If your Red wine lacke co'our,. then take our foure: 
10-4<5 <2 e2!1ons; ard pur in toure gallons of Allegant, and we: 
. himonhis ers, andthe bung vp, and his colour will re- 
tarncand be faire. | 
Take # good But-of Milmſey, and ouerdraw it a 
T+ make Tyre. quarter Or more, and fill/him'vp with fat Baſtard, and 
- - with Cute agallonand more , then parrell him as you 
did your Malmſcy. | | 
1fonycom. You ſhall inall points dreſfe him, as you did drefle 
plea'c,>« Ca» your Sacke,' or white wine1n the like cale,, and parrell 
=_ haucl ft ;m,, and then fer himabroach :' And thus much tow 
0 ching wines of all forts, and rhe true vſc and ordering 
of them, ſo farre forth as belongeth to the knowledge; 
and profit of our Englifh Houſ-wife. . | 
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Cup; $3. 
Of Weell, Hempe, Flax and Cloth,and Dying of colours, 
of each ſexerall ſubſtance , with all the know- 
ledzes belonzing thereto. 


v=4 Vr Exzlifh Houſ wife after her know- 
OE eage of preſcruing , and feeding her ta- 
ge , muſt learne alſo how our of her 


owne endeauours , ſhe onghe to cloath 
them outwardly & inwardly for defence 
from the coldand comlinetle to the per- 
ſon, and inwardly, tor clcanlineſfc ard neatncfle ot the 
skin, whereby it may be kept from the filth of ſwear, or 
vermine zthe firſt contifting of woollen clo. h, the latter 
£f linnen, 

To fpeake then firſt of the making of woollencloth.jr 
is the office ofthe Husbancwan at the ſheeting of his 
ſheepe,to beſtow vpon the Heul. wite ſuch a competent 
proportion of wool], as ſhail be cenucnient for the clo- 
thing of his family,which wooll as ſoone as ſhe hath rc. 
ceived ir, ſhe 1} all open,ard with a paire of ſhee1es ( the 
fleece lying as it were whole before her ) ſhe (hall cur 
away all the courſe locks. pitch, brards,tar1'd locks, and 
ether feltrings , ard lay them by themſclucs for courſe 
Couerlics, orthe jike : then the reſt fo clenſed (te ſhall 
breake ir.to pecces, and role it enery lecke by locke,thar 
is, with her hands open, and ſe diuide the wool], as not 
ary part thercofmay be felted or cloſe togetker, but 
ajl open and locſe,then ſo much of the wooll as il ec 
iatene's ro ſpinre white, ſtec f}:a)l put by it ſelfe, and 
the 1ſt which ſhee irterds to put irro coleurs ſhee (hall 
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' ding tothe proportion of the web which ſte intends to 
. make, an4 put cucry one of them into particular bagges 
made of netting, with taltes or lintle peeces of wood 
The tina of Fd vato them, with priuy markes thercon bark for 
Wal, ** the waight, the colour, and the knowledge ofthe fame 
wo90!l when the firſt colour is altred : this done, the ſhall 
if ihe pleaſe ſend them vnto the Dyers, to bc dicd after 
ber owre fancy;yct for as much as Iavcu d not haue our 
Engl. ſb Hoxſe-wife ignorant in any thing meerte for her 
knowledge , I will thew her here before [ proceede any 
further, how ſhe ſhail dye her wooll her feife into any 

colour meete for her vie. | 
To dyewoell * Firſt then to dye wooll blacie , you ſhail take rwo 
_—_ pound' of Gals, and bruiſe them, then take halte ſo 
much of the beſt greene Coperas, and boyle them both 
together intwo gallons of 1unning water : then ſhall 
you put your wooll therein and boilcir,ſo done, take it 

| tor:hand dry it... ' 

vatrawecl If you will dye your wooll of a bright haire colour': 
- eihare cbr, firſt boyle your weoll in Allum and water, then take 
it foorth, and when itis cold , take chamber-lye and 
chimicy -ſoote, and mixing them.togerher well, boyle 
your wooll againe therein , and ſtirre it exceeding well 
about, then rake it forth, and lay it where it may con- 


uentenly dry.. 
rodreweit , If you would dye your wooll into-a perfe@red co. 
__ lour,, {ct ona pan full of water, when it-is hot put ina 


pecke of Whzate. branne, and let it boyle a little, then 
put it into a tub, and put twice as much cold water vat 
tt;and let it ſtand vntill it be a weeke old : hauing done 
fo, then ſhall you put to ten pounds of wooll,a pound of 
Allum, then heate your liquor againe, and put in'your 
Atlum, an ſo ſoone asit is melted, put in your —_ 
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and let it boyle the ſpace of an houre : Thentake iz 
againe, and then ſet on more branne and water : Then 
take a pound of Madder, and put in your Madder when 
the liquor is hot: when the Madder is broken, put in 
the woo!l and open it, and whenir commeth to be yery 
hoe, then ſtiure it with a.ſtaffe, and then take it out and 
waſh it with faire watcr, then [ct on the panne againe 
with faire water, ardthcn take a pound cf Saradine 
bucke, and putit therein, and lct it boyle the ſpace of 
an cgge ſecthing, then put inthe wooll , and ſtirce it 
=_ oc foure times about, and open it well, after 
ry it. 
To dye Wooll blew, take good ſtore.of old cham - J25ye wool 
ber-lye, andſct it onthe fire, then take halſe 8 pound of © 
blew Neale, Byſe or Indico, and beate it ſmall ina mor- 
ter, and then put itinto the Lye, and when it ſeerhes pur 
in your wooll, 
Todye Wooll of a puke colour, take Galles, and 79%ye Puke. 

beate them very (mall in a morter, . put them into 
faire ſeething water , and boyle your Wooll or your 
Cloth therein, and boyle them the ſpace of 
halfe an howre : then take them vp , and put in your 
Copheras intothe ſange liquor: then put in your wooll 
againe , and doing thus once ot twice, it will bee juf- 
ficiene, | | 

Andif you will dye yoar Wooll of a Sinder colour, To dye a fia- 
which is a very good colour , you ſhall put your redde cer colin, 
wooll into your puke liquor; and thenit will failelcſſe 
be - er _ "_ ” 8 

If you will dye your. wooll cither greene or yellow, Todye greeng 
then ax hank "Woodward in. faire water, then or yellow, 


put in your Wooll os cloth , and the Wooll which 
you 


” 
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youFut in white, will be yeilow , and that wooll which 
you pur in blew will be greene , and all this with one li- 
quor : prouided that each be firſt boyled in Allom, 
1 rdingef When yoirhaue thns died. your wook into thoſe ſe- 
woulater dy- yerall colours mcere for your purpoſe, 'and hane a'fo 
0 dricd it well , then you ſhall rake it foorrh, and toaſe it 
oucr acaine 25 you did before: for the firſt roaſfing was 
ro mzke it receiue the colour or dye: thts tecond is ro 
r-cciue the oy!e, and makeit fit for ſpinning ; which af- 
{-:1: as you hauc done, you ſhall mixe your colours to- 
ecthcr, whereinyou are to note that the beſt medly, is 
"2 *Fihat which 5 compounded of two colours onely, as a 
| 11:tt colorr, and a Garke :for to he more is but contu. 
107, and br:eds ro ple; fare, bur diſtraRion tothe fighr: 
th:rcfo e tor the proportion of your mixtures, you ſhall 
cu2r rake rwo' parts of the darker colour, and but a third 
p17 of the lighr. As for exzmple, your Web comtaipes 
tiwe'u- pound and the colours are red and greene: you 
{111:i tacn rake eight peund ofthe greene wooll, and but 
fours pound of the red, and fo of any other colours 
wir: there is difference jn brightnefle, feta. 
1i4nzofthree But if it beſ.xthar you will heeds have your cloth of 
Rn three colours, 'as oftwo darke Hd onelight , or two 
chr and one darke : As thus, you will haue-Crimfon 
Yellow, agd Puke . you ſþall rake of the Crimſen and 
vltow of cach vo pound,and of the 'pukevight pound: 
for (his. is 1wo' lizht-colours to ove Jarke; burit yon 
Tell! r:ke a pttke, a greene and an orenge tawny whichis 
two darke, and one light; then youſhall rake of the puke 
and grcene, avd the orengerawny- of each atike quanti. 
ty : that'is 9 fav, of cther!forre pounds, when you haue 
cqually Einided For portionesaben you fall fpread vp- 
penthe ground a flicete, and vpon the ſame arſt ay a 
thin 


| 
| 
| 


2 Booke, « S tilltn arel, fing of 4 cell, i 


thin layre or bed of your darker colour, 8il cf one cucn 
thickn-fle : then vpon the ſame layre, lay zncther much 
thinner of the brighter quantity, being {o necre as you 
gueflc it;hard.y halte ſomuch as the darker : then coucr 
itou2r with anorhzr layre of rhe {2d colour or coluyrs 
aine, then vpo1 it a10t2zr of the brizh: agiine: A1. 
thus lay layre vpon la, re till all your woo!l be {pread;; 
then beztaning ar one end ro rule vp round and hard to- 
- geth:r the whole bed of woo:!; ard thencauling oneto 
kneele hard vpon the rou'c, that it mi1y not ſtirrc nor 0- 
pen , With your bands toaſe , and pu | our all the woo!l 
in ſmill pceces: And-then taking a paire of Stock e- 
cards ſharpe a:d large, and bound fait to a forme, of 
ſach like thing , and on. the the ſam<s Combe, and Card 
oucr all the woall, all you fee it perteGy and yndi- 
ſtin&iy mixed rtogerher',” and that indeed 1t is become 
one iatire colour of diuerſe without ſpots, or vndeui- 
ded lockes or knots; in which doing you thali be yery 
carcfull , and heedtull with your eye: and if you finde 
any hard knot, or ther felterinth2wooll ,- which will 
not open, though it be neuer ſo ſmall, yer yor ſhallpicke 
it out and open it, orclſe being any other fauir caſt it a- 
way: for it is the greareſt art in Hoxſe-wifery ro mixe 
theſ2 wools aright, :and' ro make the cioch without 
Your wooll being thus mixed perfe&tly rogerher,you Ze 27" 
ſhall chen oyle ir, or as the plaine 'Houſa-wife termes 1t; * 
greaſe it : Inthis manner being laid ina round flat b-d, 
you ſhall rake of the beſt Rape oyle, or tor warit there- 
of cither well rayd red gooicgrezie, or (wines greate, 
and having melted it with yourthand fptinkle it ali ontt 
your wool], and worke it very well into the fame : then 
turne your wooll aboyt , and docas much on the = 
C, 
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fide, rill you haue oyled all the wooll over, and that 
there isnot a locke which is not moyftcned with the 
lame. 

Now for as much as if you ſhall put too much oyle 
vpon the Woo!l, you may thereby do great kurt to the 
web, and make that the thread will not d:aw, but fall 
into many peeces; you ſhall therefore bee ſureat the 
firſt to giue it li:tle cnough : and taking ſom» thereof, 
prouc it vpon the wheeJe: Andif you ſee it drawes 
dry, and breaketh, then you may put more oyle vato it, 
but if draw well, then to keepe it there without any al- 
tration: but becauſe you ſhall be a little more certaine 
in the:ruch of your JE, you ſhall know , that 
three po1nd of greaſe or oyle , will fufficieatly onnoine 
0! greaſe ten pounds of wooll-: and fo accerding to 
that proportion you may oyic what quantity you will, 

- After your wooll is 'oy!d and annointed thus , you 
ſhallchen thmme ir, which is, you ſhall-pull ir foorth as 
you vid before, when you mixeir, ard ca:de it oucr a- 
gaine ypon your Stock.cardes: and tnen thoſe cardings 
which you ftrike off, are called tummings, which you 
ſhall lay.by., till it come to ſpinning. There be ſome 
Howſc-wix 5 which oyle it as they mr xc it, and ſprieckle 
euery _ as they lay it, and.worke the oyle well inro 
it: an:4 then rouling vp as before fayd , pul: it our, and. 
tymme ir; fo that thenit goeth-bur once oucr che Stock- 
cards, which isnot.amille: yet the other is more caz- 
taine, though ſome, hat painefull. | 

Afrer-your Wooll3s thus mixed, oyled and tum- 
med, youſha}l then ſp:nne itypon great wooll-wheeles, 
according tothe order of good Houſe wifery: the ation 
whereot muſt-be got by praftite, and not relation only 
this you ſhall be carefy'l,, to draw your. thread accoc- 

ding 
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ing tothe nature , and geodnes of your wooll, not ac-, 
_— to your particular defire : for if you draw a fine 
thread from awooll which is of a courſe ſtaple, it yell 
wam ſubſtance when it comes tothe Walke Mill, and 
cither there beate in pecces., or not being able to bed, 
and couer the threads well , be acloth ofa very ſhort 
lafting. So likewiſe jt you draw a courſe thread from a 
wool of a fine ſtaple, itwillchen ſo much oucr rhicke, 
that you muſt either take away a.grear part of the ſub. 
tance of your wooll in flockes ,or els let the cloth 
weare courſe , and high, to the diſgrace of the good 
Houſe-wifery, and lofſe of muchcloch,which els might 
hauc beene {aued. 
Now for the dinerfitics of ſpinning , altheugh our 
ordinary Engl:ſh Houſe-wines make none at all, but ſpin 


The diuerfiti- + 


euery thread alike , yet the better experienſt make two inſpinning. 


manner of {pinnings, and two forts of thread, the one 
they call- warpe , the other weft , orelſe wooffe; the 
warpc is ſpunne cloſe , round and hard twiſted , being 
ſtrong and well ſmoothed, becaule it runs thorough the 
ſkies, and alſo indureth the frerting and beating ot the 
bearie, the weft is ſpuane open, \ooſe, hollew, and bus 
halfe twiſted , neither ſmoothed with the hand, noz 
made of arr great ſtrength, becauſeir butonly croficth 
the warpe, withour any violent training, and by reafon 
of the loftnefle thereof beddeth clofer , and coucreth 
the warpe ſo well, thata very little beating in the Mull 
bringeth ir to perfect cloth: and though ſome hold it 
lefle ſubſtantial! then the web, which is all of twiſted 
yarne, yet cxperience findes they are deceived, and that 
this open weft keepes the Cloth longer trom fretting 
»nd wearing. | 
Atter the ſpinning of your wooll, ſome ——— 
vic 
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vic :0 wind i: from the-broch into ound clewcs tor 
more Caſe in the warping, but 1t iSa+about may vEry 
welt be fined , a1d you may «s well warpe it tivm che 
broci 2s from theclew , as long as you know the cer. 
taine waight, tor bythat onely youare tobe directed in 
ail maaner of cloth making, f 
Now as touching the warping of cloth, which isbo:h 
Giwrpnz RE £kill and aQion of the Weaurr , yer mult not wur 
C Jath, E #74 jh Honſe-wife beignorant therein, but though the 
doug ofthe thing be not proper vnto her , yet whac is 
lone muſt not be b: yond her knowledge,both to brid:c 
:he falſhood of vnconlicionable workemen, and tor her 
2wne fatisfaRion, when fhee is rid ot the doubt of a. 
nothers cuill doing.” Ir is neceſſary thenchat thee firſt 
caſt by the waight of her wooll , ro know how many 
yards of cloth the web will ariſe : for if the wooll be 
of a reſonable good ſtaple,and well ſpanne , it will cun 
pg and pound, bur it it be courſe, ut will not runne {0 
much, 
Now in your warping alſo, you muſt looke how ma. 
6y pounds you lay in your warpe, and lo many you 
muſt neceſſarily preſerue for your weft ;/ far Houſ-witcs 
lay the beſt cloth is madc oof cucn and even ; for to drive 
it to gieater aduantage 15 hurtful ro the cloth :there 
be other obſeruations in the warping of cloth ;as to 
number your portufles, and how.many gocstoa yard; 
t0:00ke to the cleleneſſe; and filling of the ſleic, and 
and ſuch like, which ſometimes hold , and ſometimes 
faile, accordirg to the art of the workeman, and there. 
fore 1 will not ſtand much vpon them ; bur 1eferre 
the -Houlc-wife to the inftruction of her owne expe. 
rience, 
Now after your cloth is thus warped, and deliuzred 
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vp into the: hands of the Weauer ; the Houl-wife hath 
finiſht, her labour : for in rhe weauing , walking, and Of =: g 
drefling thercof ſhee: canchallenge no property more, 30k "E 
then to entreate them ſcucrally to diſcharge their dy. © ** 
ties with a good conſcience ; tÞatis ſay , that the Wea- 
wer weaue cole, ſtiong, and true, that the Walker 
or Fuller, mill it. carefully, and looke well to his ſcow. 
Hog:cont , for feare. of beating holes into the cloth!, 
and that the Clothworker , or Shecreman burle, and 
drefle ir ſufficiently , neither cutting the wool! too yn- 
reaſonable high , whereby the cloth may weare rough, 
nor too-low , leaſt x appeare thicad-bare erc it come 
out of the hands of the Taylor, Theſe thinges fofe: 
warnd and performed, the cloth is theato be vſed/at 
your pleaſure, | 

The next tying to this, w hich our Z»g1iſb Houſe-wife os tnnes 
muſt be $kilfull 15 in the making of all ſorrs of linne4- clerk, 
cloth.,, whether it be of hempe or flixe, for from rhoale 
two onely this is thc moſt principall cloth dermed, and 
made both in this,and.in other nations 

And firſt rouching the foile ficteſt ro ſow hempe ,q, ...... 


ypon, it inuft bea rich mingle earth of clay and fand, b:0cyi w 

or clay and. grauell- well tempered: and of theſe the "*=p* 0», 

beſt ſcrueth beſt for the purpoſe, for the ſimple clay, 

or. the ſigpple ſand are nothing ſo, good , for the firſt 

is tO rough, .roo rich, and.too heauy, bringeth forth 

a'l Bunne and no rinde, the other is too barren,too hot, 

and roo. !ighrt , and bringeth forth ſuch (1 nder withe. 

red incre*fe., tht it is rothing n-ere worth the !a5our ; 

br cfly.rber- is he ft'earth 33 the beſt mixt ground which 

Husbano- men ca'l the 1d hazeil ground, being well or. 

dered and maniured : and of this earth 2 principill plice 

to fow ham» 0, 45-4 old ſtackeyards , or othcr 
Places 
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places kept inthe winter time for the laire of ſheepe or 
cattle. when your grounds either ſcarſe, or formerly 
not imploycd to that purpoſe : but if it be where the 
ground is plenty, and onely vſedthereunto , as in Hol- 
land, in Lincelne-fheire, the Ile of Axhaw, andſuch 
like places, then the cuftome of the Countyy will make 
you except cnough therein :there be ſome that will pre- 
ſerue the endes of their corne lands, which but ypoh 
grafie for to ſow Hempe or flaxethereon, and for that 
purpoſe will manure it well with |} cepe: for whereas 
corne which butteth on grafſe hads, where cattle are 
reathercd is commonly deftroyed , and no profit if luj 
from a good part thereof, by this meanes , that whic 
is ſowen will be more lafe and plemifull,and rhat which 
was deſtroyed, will beare a commodiry of better 


ue- 

Nay for the tillage or ordering of the' ground where 
you ſow Hempe or flaxe , it would in ll poynts be like 
ynto that where you ſow Bailey, orat the leaſt as often 
broke vp, as you do when you ſow fallow wheat, which 


_ tsthriceatleaſt, except. it be ſome very mellow , and 


Offowirg of 


nhewpeur Haxe 


ripe mould, as ſtack. yards, and viuall hempe-lands be, 
and then twice breaking vp is ſufficient : that is to ſay 
abou the latter end of February , and thelarter ende of 
Aprill , at which time youſhall cow ir: and Herein is ro 
nored,that you muſt ſow it reaſonable thicke with good 
found and pertedt ſeed, of which the ſmootheſt, roun- 
dcſt , and brighteſt with leaſt duſt inis beſt : you muſt 
nor lay it too deepe in the earth , bur you mult coner ir 
cloſe, light, and with fo fine a mould as youcan poſſible 
breake with your Harrowes, clotting- beetles, or {Icigh- 
ting : then till you ſee it appeare aboue the earth , you 
muſt haze it exceedingly carctully rended,elpecially an 
hou'c 
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houre- or two: before Sunne rife, ard as much b:tore it 
ſcr, from birds and other ycrmine,, which will other. 
wiſe picke the feed out of theearth;; and ſadeceiue:you 
of your profit" (29 

Now for the weeding of hempe,you may ſue the la- 


oF 


bour, becauſc ir is nacurally of ir ſcife ſwift of growth, 8a 


fough,'and venemous to any thing thargrowes vader ir, 
_—_— ſonerof its owne accord-deftroy thoſe vn- 
whiolelome weeds rhen by your labour : Bur for your 
Flaxe or line which is a great deale more tender-; and 
of harder encreaſe , you ſhall as occaſion ſerueth weede 
ir, andtrimme ir, e{pecially.it the weeds. ouergrow it, 
burnot otherwiſe : toy if it once ger aboue the weeds, 


then ir will fate it {c}fe. 
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Touching the pulling of Hempe or Flaxe , which is Nh many 


the manner of gatherte of the: fame ; you ſhilkvnder. 

ſtand that it mult be paltied vp by the rvv.es; and not 

cutas Corre is, cither,with {t1ttc or hooke ; and the beſt 
tima' for the-pulling of the lame is , when ycu ſec the 
leaues fall downe ward, orturne yeilow at the tops; for 
that ir is fuil ripe , ard this for the molt part will be in 
Iuly ,and about Mary AH audlins day . I fpeakenow 
rouctiing the pul'iog of hempe for cloth: bur af you in- 
tend to {ue any for teed,then you ſha] {aue the princ,pal 
Lunnes, and let them ſtand null it be the latterend of 
Augu# , or ſometimes ti:l mid Seprember following : 
and then ſeeing the ſeede rurned browne and hard, you 
may gather it, for if it ſtand longer, it will || ed ſud- 
denly :-as for flaxe, which ripenethaa. little afrer the 
hempe, youſhallpu]litas ſoone as youſce rhe leed rurne 
browne, and bend the head to the carthward, toric will 
afterward ripen of it ſelfe as the bunne drieth. 


Now for the ripening, and: ſealoning of Hempe or 
N Flaxe 
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Flaxe, you ſhall ſo foone as you haue pulled tt, lay-it all 
2long flat; and'thinae vpon the ground, for a night and 
a day atrhe moſt, no" orc ; and then 8$-Howſe+ 
w1#es Call it, tyc it vpin baites , and rearc them vpright. 
till you can conucnicntly carry it rothe water, which 
would be done as ſpeedily as muy be, Now there be 
ſome which ripen their” Hempe and Flaxe yponthe 
ground where it grew, by letting it lye: thereon ro.re- 
cciue dewes and raine, and the moy ſtneffe of the earth; 
till ir be ripe : but this is avile and nwghty way of ripe- 
ning, it making the hempe or flaxe blacke,, rough, and 
often rotten-»therefore: | would wiſh none to yic it, bue 
ſuch as neceflity compelieth thereunto , and then to be 
carcfull to the often turning thereof, for it is the ground 
onely. which rots it. 

Now for the watring of the Hempe or Flaxe , the 
beſt water-is the running ſtreame, and the worſt the 
ſtanding pit; yet becauſe Hempe js a poylonous thing, 
and infecterth thewater, and deftroycrh all kind of fi 
it is more fitro.cmploy ſuch pirs and -ditches as are leaſh 
ſubix& ro annoyance, except you live neere ſome 
great broad and ſwift ſtreame , and theo inthe thallow 
parts thereof , you may water without danger.: tou- 
ching.the manner oft the watering thereof, you: ſhall 
according to the quantity ,, knocke toure or fixe ſtrong 


- ftakes into the boirome of the water., and ſect chem 


ſquare-wiſe , thenlay. your round baits or bundles of 
Hempe. downe vader the water , the thicke end of one 
bundle one way. and the thicke cnds of another bundle 
another way ;z and ſo lay baite ypon bane, _ nil you 
haue laid in all, and rhat the water couerah them all 
ouer; then you ſhall take ouer-lyers of wood, and bin- 
diog them vucnhwart wihe ſtakes , keepe the $142 

wag 
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downe clole, andeſpecially at the fourecorners; then 
take .grear ſtones, graucll, and other heauy rubbiſh, 
and lay /it Detwyecne;, /and ouer the ouer-lyers, andſo 
couer the Hempecloſc,thatit may by go meanes ſtirre, 
and {o lerit continue in the water foure daies and nights,”Th. ime ic 
if it be ina cunning water , but if it beina ſtanding hal le inthe 
water, then; longer, and then-take out one of the "***» 
vppermolt /baites and: waſh-it 4 and if-in the waſhrg 
you ſce the Jeafe come off, then you tnay be affured 
the Hempe is watred cnovgh : as for Flaxe , lefſe time 
will ſcrue it, and it will ſheall the leate in vhree nights, 

When your Hempe or Flaxe 1s thus watered enough, 
you ſhall take off the graue)l, ſtones, oucr-Ilyers of wood, Of whing 
and vnloofing it from the (takes, rake and waſh out ee. 997 0! Hezpe 
ry baite or bundle (cuerall by ir ſelfe, and rubir excee. * 
ding cleanc ; leauingnor a leatevponit, nor any filth . 
within-it sthen ſet it vpon the dry earth vpright,that the 
water may drop from it, which done, load it vp,and car- 
1y.it home, and in ſome open Clole or piece ot ground 
reare it ypright either againſt hedges, pales, walls,back- 
ſides of houſes , or fuch like,vhere it may hauc the full 
ſtrength,or reflcion of the Sunne,and being throughly 
dried, then houle it ;yet there be ſome Horſe-wines 
Which affoone as their Hempe comes trom the water, 
will nor reate it ypright, but lay it vpen the ground flat 
and thinne for the ſpace of a tortmight, turnirg it at the 
end of cuery rwo dares ;firft on the one {1de,, then on 
the other , and then after reare it vpright, dry, and fo 
bouſe it, avd this Herſe-w:fery 15 good and 010e: ty, 

Now aithough I haue hitherto toyne« Hempe and 
Floxe together , yet you ſhail vaderſtard that there are Speciellorde. 
ſome particular differerce: betweene them , for wheras (og oi tiaxe, 
your Hempe may within a night or two attcr the pul- 

N 2 ling 
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ling be carried ro the water, © your flaxe may'nor, but 
muſt be reared 'vp, and dried and withered arweeke or 
more t» ripenthe ſecede , \\rhich. done; you mauſtrake 
ripple combes, and rippie your flaxe"quer ,* whictyis 
the beating ,or breaking off trom the iſtalkes rhe'r0und 
belles or bobs, which containe the feede which you 
muſt preſerue in ſome dty vellell or place, tilbrhe ſpring 
of the veare, and then beateit,orrhicth m-for your vie, 
and when your fl:xe orline is ripled,then you muſt ſend 
it to the water as aforeſayd. 

After. your hcmpe ur Flaxe hath bene watered, 


for aewp« Yax dried , and: houſed , you may then at your'pleaſire 


breake it, which is in a brake of wood(whole proportiort 
is ſoordinary , that euery one almoſt knowes them ) 
breake and bearc out the dry bunne, or kexe of the 
 Hempe or Fiaxe fromthe rind? which couersirty and 
when you brake either, you ſhall doc it, asneete'as 
youcan, ona faire dry Sun (une day, obſcruing to ſer 
toorth your hempe and flixe , and {p:ead itthinne be- 
fore the Sunne , that it may be asdry as cinder before it 
come :0 the brake; for it either in the lyingcloſe to- 
gether &« ſhall ginz againe or ſweate, or through the 
moyſneſle of the ayre , or place whete it lies ceceiues 
any dampithneſſe, you muſt. neceſſarily. ſee it dried 


The drying of ſufficiently againe, or clſc it will neucr brake well; nor 


Henpec uu 
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the Eunne breake and part fromrhe rinde in ozderas it 
ſhould ; theretore if the weathes bee not ſeaſonable, 
and your need much to yſe your hempe or flaxe , you 
ſhal:.chen ſpread it ypon your kilne , and making a foft 
fire vncerit, dry it vpon the ſame, and then brake it: 
yet for as muck as this is oft. times dangerous, and 


much hurt hath beene recciued thereby through ca- 


lualry ot fie, 1 would wiſh youto ſticke foure ſtakes 
in. 
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in the carthar leaſt fiue foote aboue ground, and laying = 
ouer thera {ma}! our layers of wood, and open fleakes Fran on 
or hurdles vponthe ſame, ſpread your Hempe, and alſo 
xcare ſome round about it all, but ar one open fide ; then 

with ſtraw , ſmall fhauings, or other iight dry wood 
make aloft fire vnder the ſame, and fo dry it, and brake 

it, and this without all danger or miſtruſt of cuill ; and 

as you brake ir, you fhall epenand looke into it, cuer 
beginning to brake the roote ends firſt ; and when you 

ſee the bun is ſufficiently cruſht, failen away, or art 

the moſt hangeth but in very {mall ſhiucrs within the 
Hempe orFlaxc, then you ſhall ſay itis brak't enough, 

and then tearning that which you called a baite or 
bundle betore, row a ſtrike , you thall lay them toge- 

ther and ſo houſe them , keeping in your memorie ci- 

ther by ſcore or writing , how many ſtr:kes of Hempe, 

and how many ſtrikes of flaxe you brake vp cuery 


Now that your Hempe or Flaxe may brake ſo muck 2'*-rity 
the bttrer, you muſt haue for cach leuerall fort twoſe. © 
uerall brakes, which is an open and widetoothed, or 
nickt brake, and a cloſe and ſtraight roothed brake : the 
firſt being ro ciuſh the bun, and the latter to beate it 
forth. Now for Flaxe you mult tak firſt that which is 
the ftraighteft for the Hempe, and then afterone of 

urpofe , much ftraiz kier and ſharper for the bunre of 
ir being moreſma'l, rough and thinne, mult neceſlari- 
ly be broken into munch iefle peeces., 

Atter your Herope and Flaxe is brak'r,you ſhall chen g4;;vg1rg 
ſwingle it. which is vpon a {wingle trce blocke made ben pe #nd 
of an haife inch boord about foure toote aboue ground, #*'- 
and ſct vpona ſtrong foote or ftocke, that will nor caſt- 
ly mouc aid ſtirre, as you may fee in any Howſe-wines 
3 huuſe 
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houſe whatſoeuer better then my words cat! expreſle : 
and with a peece of wood called the ſwingle tree dag- 
ger, and made in the _ and propoition of :n olde 
daooer with a reaſonable blunt edge ; you ſhall beate 
our all the looſe buns and ſhiuers that har g in the hemp 
or flaxe, opening and turning/it from one ende tothe 0- 
ther , till you haue no bunne or ſhiver to be perceined 
thcrein, and then ſttike a twiſt, and fould in the micſt, 
wl:ich is euerthe rhickeſt part of the ſtrike, lay them by 
til you haue ſwingledall; the generall profit whereof, 
is not onelythe beating out of the hard bunne , bur alſo 
an opening, and fofining of the teare, whereby it is pre. 
parcd and made ready forthe Market, 

Now afier you haue/{wingled you: Hempe and Flax 
ouer once , you ſhall take and ſhake vp the refuſe fiuffe, 
which you beate from the ſame leucrally,and not onely 
ir, bur the rops and knots, and halfe brack't buns which 
fa!l f;om the brake alſo, and drying them againe cauſe 
them to be very well threſht with flayles,and then mix- 
ing them with the refuſe which tel! trom the ſwingle 
tree, drefle them all well with threſhing and ſhaking; 
till the bunncs be cleane driuen ont of them , and then 
lay them in ſome ſafe drye place till occafion of vie: 
thele are called {wingle ttee hurds , and that which 
ccmes from the hempe will make window cloth, and 
ſuch jikc courle ſtuffe, and that which comes from the 
fi-xe, berg a little towed againc in a paire of wooll- 
cards, will make a courſe harding. 

Bur to proceed torward inthe making of cloth, after 
your hbempe or flaxe hath beete ſwingled once oner, 
wh ch is ſeficient forthe market , ou tor 0: C4 ery tale, 
yeu (hail then for cloth ſwing'e it cuer rhe froord 
time, a:d as the fit did beate away the bun, aad folrcn 
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the rind, {othis ſhall breake and diuide , and prepare it 
fit for the heckle , and hurds which are this ſecond time 
beaten off, you ſhall alſo ſaue : for that of the hempe 
( being roaſced in wooll cards)will make a good hempen 
barden) and that commeth from the flaxe {vied in that 
manner) a flaxe harden berrer then rhe former. 

After the ſecond {wingling of your Hempe,. and that 
the hurds thereof hcuc bene layd by , you thall take the 
ſtrikes, and dividing them into dozens, ot halfe dozens, 
make them vp into great thicke rolcs,, and then as it 
were broaching them, or ſpitting them vpon long 
ſtickes, ſerthem inthe corner of ſome chemney, where 
they may recciue the heate of the fire , and there ler 
them abide, till they be dricd exceedingly , then take 
them, and laying them in a round trough made for the 
purpoſe, ſo many as may conueniently lye therein, and 
there with beetles beate them exceedingly , till they 
handle both without and within as ſoft and plyant as 
may be, without any hardneſle or roughnefle to be felt 
or perceiued ; then take them trom the trough, and 0- 
pen the roler, and diuide the ftrikes ſ{everaily as at the 
firſt, and if any be inſufficiently bearen , role them vp, 
and beate thcm ouer as before, 

When your Hempe hath bene twice ſwingled,dried 
and bcaten, you ſhall then bring ut to the heckle, which 
inſtrument needeth no demonſtration,becaule it is hard- 
ly vaknowne to any woman wharſocuer : and the firſt 
heckle (hall be courſe, open anc wide tocthed,becaufe 
it is the firſt breaker or diuicer of the ſame, and the 
layer of the ſtrikes even and ſtraight : ard the hu;ds 
which come of this hecklirg you thall mixe with thote 

of the latter ſwingling , ard i will make the cloth mech 
better z then you ſhall keckle it the ſeccnd time thiovgh 
N 4 a 
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a good ſtraight heckle made purpoſely tor hempe, and: 
be ſure to breake ir very well and ſufficiently thereupon, 
and ſaue both 1he hurds by themſelues, and the (ttikes 
by themlſclues in ſeuerall places. 

Now there bce ſome very pincipall good Houſe. 
wines, Which yſe onely but to heckle their hem 
once ouer, affirming , thatif it be ſufficiently dried and 
bearen, that once going ouer through a traight heckle 
will ſerue without more lofe of labour , hauing bene 
twice ſwingled before. 


Dreſſirgef' > Now if you intend to haue an exccllent peece of 
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Hempencloth, which ſhall <quall a peece of very pure 
Lit:nzn, . then after you haue beatenit, as beforefayd; 
and hecked ir once ouer , yeu fhall-then roule it vp a- 
gaine, dry it as before , and beate ic againe as much as at 
the firſt, then hcckle it througha fine flaxen heckle, and 
the towe which falles from the heckle, will make a 
principall hemping,bur rhereare it ſelfe a cloth as pure; 
as fine Howſe-wifes Linnen , the indurance and laſti 
whereof, is rare 3nd wonderful : thus = ſee the viter- 
moſt art in drefling of hempe for each ſeucrall purpoſe 
in cloth making till ir come tothe ſpinning, 

Flaxe after it hath bene tw'ce ſwing!ed needath nei. 
ther more drying nar beating as hempe doth , bur may 
be broughr to the heckle in the ſame manner as you did 
hcmpe; onely the heck!e muſt be much finer and ſtrai- 
ter, and.as you, did betore the firſt heckle being much 
courter then the latter , holding the ſtrike ſtiffe in your 
hand, breakett very weil vpon that heckell : then 
the hurdes wh.ch comes theicof , you ſhall ſaue ro 
make fine hurden cloth of , and the fltike ir ſelte you 
ſhall paſſe through a finer heckle ; and the hurds which 
come tro theuce , you jhall laue to make tinc midica 
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cloth of , and the reare it ſelfe for the beſt linnen. 

To drefle Flaxe for the fineſt yſe that may be, asto 
make faire Holland cloth of great price , or thread for 
the moſt curious purpole, a ſecret hitherto almoſt con. 7733 
cealed from rhe beſt Houſe-wifes with vs z. you ſhall gact of 
takee your Flaxe after it hath beene handled,as is before 
ſhewed , and laying three ſtrikes together, plat them in 
a plat of three ſo hard and cloſe together as it is poſſible, 
ioyning one to the end of another, till you haue platted 
fo much as you thinke connentent, and then begin ano- 
ther plat, and thus platte as many feucrall placs as you 
thinke will make a roule, like yvnto one of your Hempe 
roules before fpoke of, and then wreathing them hard 
together, make yp the roule, and ſo many roules more 
or lefle , according to the purpoſe you dreſſe them for : 
this done, put the roules into a hempe. trough, and beate 
thcra ſoundly , rather more then lefle then the hempe : 
and then open and vaplat it and divide cuery ſtrike from 
other very carcfully , then heckle it through a fine hec- 
kle then any forme1ly vied : for of heckles there be ce. 
uer thice ſorts, and this muſt be the fineſt : and in this 
teckling you muſt be exceeding carefull to doe it gent« 
ly, lightly, and with good dclibera.ion, leaſt what you 
heckle from it ſhould runne to knots, or other hardnes, 
as it is apt to doe : bur being done artificially as ir ougbr, 
you ſhall ſee it Jooke, and fce'ceir handle Jike fine ſoft 
cotton , Or-Ierfie woollz and this which thus looketh 

- and fteeleth , and falleth from the heckle, will notwith- 
fanding make 2 pme linnen, and run at leaſt two yards 
and a ha'fe inthe pound, but the teare it [elfe will make. 
a.perfect ſtrong, and moſt fine holland, runnirg ar icaft 
five yards 1n the pound, 

After youl care 4s thus dreft, you ſhall ſpinne it either 
WI; 
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Oc the:pinningand- the rocke maketh the finer thread , you ſhall draw 
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your thread according ro the nature of the teare, and as 
longas it is euen, it cannot be too (mall, burit it be vn. 
cuen it will neuer make a durablecloth. Now tor as 
much as eucry Houl- wife is not able to ſpinne her owne 
reare in her owne houſe, you thall make choyce of the 
beſt Spinners youcan heareof , and to them pur foorth 
your teare to ſpinne, w.ighing it before it goe, and 
waighing itatterit is ſpun and dry, allowing waight for 
waighs, 0s 2n ounce and a halfe tor waſt arthe molt : as 
for the priſes for ſpinning , they are according to the 
natures of the countrie, the fineneſle ofthe teare, and 
the dcarenefle of prouiſions : ſome pinning -by the 
pound,ſome by the lay, and ſome by day,asthe-bargain 
thall be made. 

After your yarne is ſpunne vpon ſpindles, ſpooles, or 
ſuch like, you ſhall then reele irvpon reeles , of whictr 
the reeles which are hardly two foot in length, and haue 
but onely two contrary crofle barres are the beſt , the 
moſt cafe and leaſt to be troubled with rauelling , and 
in the weauing of your fine yarne to keepe i: the b-tter 
from rauclling , you ſhall as yourecleir , with a Ley- 
band of a bigge twiſt, diude the flipping or $keane into 
divers Leycs, allowing to cuery Ley 80. threads, and 
20, Laies ro euery flipping , the yarne being very fine, 
otherwiſe lefſe of both kinds : bur it you ſpin by theLey, 
as ata pound a Ley or ſo, then the ancient cuſtome 
hach beene to allow to the rcele which was 8. yards all 
abaue 160. threads ro cuery Ley ,.and 25 Leyes, and 
ſometimes 30 Leyes to a fſhpping, which will ordinari. 
ly amount to a pour or there aboutes z and fo by rhar 
you may proporiion foorth the price for any manner of 
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ſpirnig whatſoctcr :forif the beſt thus, rhen the ſecond 
ſo much bated; andfo accordingly the worſt. 
Afer-ttus yor yarre is {punac and reeld , being in Oftb< ic - 

the ſlipping you ſhall ſcowre:t : Therefore firſt roterch 505" 
out the ſpotts, you ſhall lay itin lake warme water, and 

let jt lie ſo-three or toure dayes., ezch day ſhifting ir 
once, and wringing it out, and laying it in another wa- 
tcrof the ſame rature; then carry it toa wel! or brooke, 

and there rinſe it, till you ſee that nothing commetrh 
from it, but pure c!cane water ; for whilſt there is any 

filth within it, there will neuer Ee white cloth, which 
done take a bucking tub, and couerthe bottome there- 

of with very finc Athen-aſhes : then opening your flip- ,, NE 
pings , and ſpreading them , lay them on thole aſhes ; yacne. 
then couer thoſe {lippings with athes againe, then lay in 
more {lippings, ard couer them with alhesas before, 

and thus lay one vpon another,till all your yarne be laid 
inzthcn coucr the vppermoſt yarne with a bucking 
cloth, and lay thercin a pccke or two ( according to the 
bignefſe of the tub )of aſhes more ;then poure into all 
through the vppermoſt cloth ſo much warme water, 

till the tub can recciue no mote zand folet it ſtandall 
night: the next morning, you ſhall (cr a kettle of cleave 
water. on the firc and when it is warme , you ſhall pull 

out the ſpigget of the bucking tubbe , and ler the water 

ter thercin runne into.another cleane vellc}l, and as the 
buckir.g tubbe waſteth, o you (hall fill it vp againe with 

the warme water en the fire,and as the water onthe fire 
waſte:h, ſo youſhall 6'1 it vp againe wrh the lie which 
commeta trom the buc.ungubbe, cucr obſeruinge to 
mize the lie horter. and hotter till it feeth z3ang then 
win 1 to feerherh,, you ſhall as before apply ir with 

h:;v ing lc, at leaſt toure huures together, WIuchi is _ 
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led, the driving ofa Back of yarne: All which being 
done you ſhall take off the Buckling-clerh , and then 
putting the yarne with the lie aſhes into large tubbes 
or boaies, with your hands as hot as you can fuf- 
fer itto poſſe, and labonr the yarne, aſhes, and lic a 
pretty while regerher , then carry it toa well, riucr, or 
other cleane ſcouring water, and there rinſe it as cleane 
as may be from the afhes, then take it, and hang it vp 
ypon poales abroad in the ayre all day,znd at nizhr.take 
the flippings downe , and lay them in water ai] night, 
then the next day hang them vp againe, and if any part 
of rhem drie, then caſt water vpon them, obſeruing e- 
uer to turne that ſide ourmaſt which whi:eth ſloweſt, 
and thus doeat leaft ſeuendaies rogether , then pur all 
the yarne againe into a bucking tubbe without aſhes, 
and coucr it as before with a bucking cloth , and 1iy 
thereupon good ſtore .of freſh afhes, and driue that 
buck as you did before, with very ſtrong ſeething lies, 
the ſpace of halfe a day or more , then take it foorch, 
poſſe it, rinſe it, and hang it vpas you did betore on 
the daits, and laying it in water on the nights anorher 
weeke , and then wath it ouer in fatre water, and ſo dry 
it vp: other waies there are of ſcouring and whiting of 
yarne; as ſteeping it in branne and warme water, and 
then boyling i with 97er ſticks, wheat. ſtraw water 
and aſhes, and then poſſiag , rinſing , and bleaching ir 
vpon hedges, or bulbes, bur ir i> a foule and vncertaine 
waic, and I would not wath any good Horſe-wfe ro 
vieit, 

Aﬀeer your yarne is ſcoured and whited , you ſhall 
then winde it vp into round balls of a reaſonable big. 
nefle, rather withuur bottomcs then wich any art al!, 
becaulc « may deceiue you inthe waight , for accor- 

ding 
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ding tothe pounds wilkariſe your yards and lengrhs of 
cloth. 5; 2; 
After your yarne is wound and waighed, you ſhall 
carry it' to the Weavers ,' and -warpe itas was betore'' v2ipiry 
ſhewed for woollencloth, knowing this , that it your Aras. 
Weauer be honcſt and skilfuil ke will make you good 
and perfeR cloth of eurnand even}; rharisiuſt the ſame 
waight in wettthar then was in-warp ; as for the atinn 
of weauing it ſe. te, it is the worke- mans occupation, a:1d 
therefore to him I referre it. A 
After your cloth is wouen, and the web or webs 
come” home, you ſhall firſt lay itto ſteepe inall points Ihe ſecwrirg 
as you did your yarne, to fetch outihe foyling and o- mo — 
ther filth which.is gathered from the Weauer ; then es 
rinſe it alſo as you did your yarne, then bucke it a'ſo.in 
lie and aſhes as before ſaid, and rinfe ir, and then having 
Joops fixt to the {cluedge of the cloth (preadl it ypon the 
graſſe, and ſtake it downe atthe vitermolt length and 
breadth, and as faſt as 1t dites water it againe, but take 
heed you wet it not too much , tor feate you mildewar 
rotir, neither caſt water vpon it till you ſee itin manner 
drie,and be lure weekely ro turne it firſt on one {ide,and 
then on rhe other , and at the end of the firſt wecke you, 
ſhall bucke it as. before in Lie and Afthes :againe then 
rinſe it, ſprcadir, and water itas befcrezrhcnif you ſee 
ir whres apace , you need not to giuc it any more bucks 
with the aſhes and the cloth mixt together : but then a 
coupte of cleane buckes as-was before ſhewcdin the 
yarne ) the next. fortnight following ; and then being 
whitcned enough, dry vp thec!oth, and vic it as occa(i- 
on ſhall require, the beſt ſeaſon forthe lame whitening 
being in £4pri4 and Hay: Now the courſe and wort 


hul- wifes {coure and white their cloath with _ 
ad. 


—_— 


© ———_ -- —— —_ 
- ———_— _ 


190 - == Engliſh Hi ouſe-wifes, 2 Bookes 


4 ro os a4 


We 
\c<i 
# wht 


and branne, and buckeit with lic and greene hemlocks: 
but as before 1 ſaid, itis not good,neither wouldT hauc 
it putin,praQtiſe . And thus much for Wooll, Hcmpe, 
Flaxe, and Cloth of each {cycrall ſubſtance. * 


Cray. 6. 
of Dairies, Butter, Cheeſe, and the neceſſary 
things belongng 10 that Office. | 
Here followeth now in this place after theſe 
'-knowledges aircady rehearſcg, the orde. 
ring and gouernment of Dairies, with-the: 
protits and. commoditics belongingto the 
{ams. And firſt touching the ſtocke wherc - 
with to furniſh Dairies, itis to be vaderſtood that they 
muſt be Kine of the beſt choice & breed that our Exg- 
liſh Houſewife can poſlibly artainevnto, 25 of big bone, 
faire ſhape, right bred, and deepe of milke, gentle, and 
kindcly. 
| Tonching the bigneſſe of bone, the larger that euery 
Bizazſſeos Cows, the berter ſhee is : for when cithcr age, or miſ- 
Kuic, chance ſhall difable ker for the paile, being of large 
bone, ſhee may be fed, andmade fit tor the ſhambles, 
and fo no lofſc, bur profit, and any ether to the paile as 
good and ſufficient as herſelfe. | 
For her:ſhape it muſt a little differ from the Burchers 
* rules ; for being choſe for the Dary, ſhee muſt have all 
che :fignes of plenty of milke , as acrumnpled horne, a 
thinne recke, a hairy dewlappe,and a very large vdder, 
with fourcreaces, long, thickxe, and ſharpe at the eds, 
for the moſt part cithet all white, of what colou: foeuer 
the Cow bez or atlea(t thefore part thereof,ard if it be 
weli baird betore and behinde, and {mooth in the bot- 
Lorac, itis a good figneallo, 
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* As rouchivg the right breed of Kine through outna- 


tion,ir generally 2ffoorderh very 'gocd ones, yerſome rhcorecdos 
countries doe farre exceed other countries ; as Cheſſhire, Kine, 


Eaxcaſhire ," Yorke-ſhire , and Darbie' ſbirs for blacke 
Kinz, Glocefter:ſhire, Some? ſet-ſhire , and ſome parr'of 
W:1lt-jhire for-red Kine , and Lizcolne:Jhirepide Kine : 
and from the brecds of theſe Countries generally doe 
proceede the breeds of all other , howfocncr diſperſed 
ouer the whole Kingdome. Now for our' Houſe-wifes 
direQion , ſhee ſhall chooſe her Dairy from any'of the 
beſt breeds before named,according as her opinion and 
delight ſhall goucrne ber, onely obſeruing not ro mixe 
her-lareeds of divers kinds, but to have all of one zntire 
choice withour variation, becaule it is vnprofitable , nei- 


ther muſt you by any meancs hauc your Bull a forrener 


from your Kine, bur ablolurcly either of one country,or 
of one ſhape 8& colour : 2gaine 11 the choice of your kine, 
you muſt looke diligently ro the goodnes & fertility of 
the ſoile wherein you liue, & by all meanes buy no Kine 
from a place thar is more fruitfull then your owne, bur 
rather harder.for the latter will proſper 8 come on; the 
other wil decay & fal into diſeaſe;agthe piſſing of bleod 
and ſuch like, for Which diſcaſc & all othegyou may find 
aſſured cures in the former booke,calleMFheape & 2204. 
For the deprh of milke in Kine ( which 1s the giving 


of moſt mike ) being the maine of a Houſe-wifes pro. D epthofmilk 
fir, ſhee ſha!l be. very carctull ro have thar quallity in —— 


her beaſts.” Now thoſe Kine arefaid to be deepeſt of 
milke, which are new bare z that is which haue bur late. 
ly calued, apgd hauc their milke deepe [pringing in their 
vdders, for ar that time ſhe giuerh the moſt mike, and 
if the quantity then be not coruenient. doubtleſle the 
Cow cannot be faid.to be of deepe milch, and for the 
| quantity 
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quantiry' of milke , for a Cow to giue twogallonsar a 
Quneicy.cof meale,1s rare, and-extraordinary zto-giuea gallon.and.a 
huk:, ... haifeis much, and-conuenient, andto is agallon 

certaine is nat to be found fault. wich :againe taole Kine 
ace ſaid tro bedeepe of milke,, which though they giue 
not {o excecding much milke as o:hers, yer they giue a 
rcaſanable quantity., and gue. it log, as all the, yeere 
through , whereas ocher Kiaethat glue moxe 1a quanti- 
ty, will goc dry, being withcalte ſome three moneths, 
{ome two, and ſome one, bur theſe will giue their;yſug!l 
meaſure,euen the night before they calue; and therefore 
are {aid ro bee Kine deepe of mile. Now for the re- 
5'chegoirg. tained, opinion , that the Cow which goeth not dry ar 
uy ot hate all, or very little, bringeth not toorth ſa good a Calfe 
as.the other , becaule it wanteth much of the nouriſh- 
ment it ſhould enioy*, it 1s vaine and friuplaus , for 
ſhould. the ſubſtat ce; from whence the milke procee. 
deth 'convert to rhe other intended nou:ithhment, je 
would bee ſupecabundant, that it wou!d connert cither 
to. difeafe or putrifaRion : but letting rheſe ſecret rea- 
{ons paſſe, there.De ſome kine which are ſo exccedingly 
full of milke , thar they muſt be miikrat leaſt thrice a 
day, at morgjng,nodne , and cuening, or elſe they will 
ſhed their miſt burit is a faulr rather then a vertue,and 
proceedeth. more from alaxatiueneſle or looſenefſe of 
milke, theo rrom any abundance ; for I nener ſaw thoſe 
th ce meales yer equal! the two meales of a good Covw, 
and therefore they are not truly called deepe of miike. 
O'r1e-2enil - Touching the gentlenefle of kine , tt is a vertue as fir 
ncucs Rite to be expected as any other, forit the be not affable ro 
the maide , gentle and willing trocometothe pule, and 
parient ro haue her duggs drawne without skitriſhnefle, 
ſtriking or wildneſle, thee is vrterly vnkic for the dayry, 
Lo 4 As 
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As a Cow muſt be gent.c to her milker, ſo ſhee muſt 
be kind in her owne nature; that is, apt to conceine, and ——_Y 
bring foorth , fruitfull ro nouriſh, and loving to that 

s from her; for ſo ſhe bringeth toorth a 


®* which ſpring 
double profit; the one for th- time preſent which is in 


the dairy ;the other for the rime to come; which is in 
the maintenance of the ſtocke, and vpholding of breed, 
© The befttime fora Cowto ca'ue in for the dairy, is 


_ inthe {mterend of ' March, andall:,4prid; for then ES | 


grafle beginning to {pr:ng to its perfe& goodneſſe, will rhe dairy.or 
eccaſion the gxedieſt inch ate of Like chat may be: and **©*+ 
one-good. early Cow will counteruaile twe latter, yer 

the calues thus calued are nor to be reared, bur ſuffered 

tO fred ypon their Dammes beſt milke, and then ro be 

fold to the Butchers , and ſurely the profit will equall 

the charge; but thoſe Calues which fall in O obey, No- 
werber, or any rime of the depih of winter may well be 
reared vp for \becanſe the maine profit of the Dai- 

xy is then ſpent , and {uch breed will hold vp any.calucs 
which are caJued in the prime daics, tor they generally 

arc fubicR ro the difeaſe of the Scurdy, which is dange- 

xous and mortall, 

- | The Hozſe-wife which onely hath reſpeR to her Dai. Roaring of 
ty, and- for whoſe knowledge this diſcourſe is written Calues. 
( for 'we have ſhewed the Graſeer bis office inthe Exg- 

l:fþ Husband-man ) muſt reare her Calues vpon the fin- 

ger with flotcn milke , ard nct ſuffer them to run with 

the dammes, the generall manner whereof,and the cure 

of all the diſcafes incident to them and al! other cartell 

is fully declared inthe booke called Cheape and good. 

To proceed then to the geneall vie of Dainics, it con- 
ſiſterh frſt iri the cattell ( of which we hauc ſpoken tuf. none. 10 | 
ficiently - ) therrinthe koures of milking , ikc 0:01 6 | 

Oo 0 
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of the mike, and the profits ariſing from ghe fame; 
The beſt agd mo oY mended NOWers for —_ 
are Indeed}! burtwo in, Ki RAM 6, tar. the (pring 
Jams time which a{on.tog-+ we Ohres Ss * 
berwix: fine and Fu xe " FF ASE ,-and {ixcand "i 
u'nac focke' 1 in che cuni 12: 47d airhguzlx mice and cu» 
'rigus Ho "ſe: Ag 5 wil hue ; a aero then, 
axVBtweege twelke and ane intheates; xetthe 
Better experienft doe not allow it, and y as T belecue, 
'thit two govd meales of milke are better gurr-theg 
'threebad ones; $3, © alfo inthe NaF of a.Cow, the was 
m13n tauſt fic" on the ni necre ids w ,/ ſhe wut 
gently at the firſt handle and Ads dugges , arid 
moy ſten them with milke chat they may eeld out the 
-milke ip? better and withefſe Paine: ſhe ſhallnotſer- 
'theher'ſt Th, mi e, nor fixg her: paile.firmetothe 
gronv@U! c Cone Rand lpreand ftirme; but 
be ready vpon any. motion of the, Cow 10 ſaye,her paile 
from neg wh ca ſhe ſeeth all chings anſwerable 
to her Wire, Malt then mi] Wlke 7 wg boldly;& not 
leave RC and DER reuts mill nor one 
drop of milke more will Come Fora them, for, heortt 
poynt of Houſc-w:fery that can be,, is toleaue a Cowe 
halfe wilk.r; for befides ths lofſc ofthe milke, it 15 the 
' 'onely way tomiks A k2; Come ey an and.vrter Y, voprofitable 
forrheDiity : the nilke-inajd whulſt ſheisin muking, 
ſhall doe pechinh raſhly or ſudden'y about the cowe, 
which way aff -ight or amialc hcr, but as hg came ger 
»Iy,fownkal! gentlenefſe the ſhal! dep part, 

Touchitg ths well brdering of miike afterir iscome 
home tothe Dary , the maine point belongerth chere- 
untois the Fowſe. mfese eanlines in. the {weer and neate 
ke -ping/of the Day op houle: (ce; where, not the lcaft ſts 
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of avy filth may byany meanes appeare; bur all things 

citherito tha diety blelo void of Hrernefle of Nurriſh- 

acfſeyirharia Prindegbed chamberimufttior excecd it's 

r-ibis-ſbÞb& 48864 this tweets ind dRicattReepirtg hen mnt 

ot her milkievaſſs,' wherher they be of weed, carth | 

o ron .xhe(bcſt Sat} hk yer-difputable w:th the 
Honſeus, fea £o8tly rths opmionis genarnlly recei- 

vel}, crhur wedge Fhonieh is Your b hal 

low'is beftd Told viu'rs,'the earthen vellcls principall 

for long kveſiing ,"atid the leader veel! for yeceiding of 

muchk-Crramebathowſocttr,, any andaVtrheſe muſt 

bee caretutly-ſcailded once a day , ahdiſer ih the's 

ayreto fweeren, leſt getting any tainrof ſowerneſſetiito 

them; they corrupt the milkethar ſha 1be puttherein, ©, 

-::Bur ro proceedetamy purpoſe,” afrer your mitke is +a 

come: hbme 5 you ſhatVas ir were Araindit ffom/allvns 

cleanerhings,” through a neare and ſweete kept 'Syle- 

diſh, the forme'whereot cucry Houſe-w?feknowes, and 

the botteme-ob this Sy throngh which the milke 

miſt paſſe ;-ſhalibee' ceunca@niliaveryekanc wathit 

finc linnen cloth, loch an'one ds will fror fuffer the leaft 

mare ov haire togo-through ir; yeu ſhall into every vel. 

ſell ſy 'c a protty quantity ofanyke,accordingto the pro- 

portionat thevelielifrhebroadet it ts,and the'(liatlower © 

115} che betrer' it is; and yrelderth ever the moſt creame, 

and keeperh the mike longeſt from fowring., 

; Now forthe piofit ar {ing from mitke,th*y are three Pro's orifing 
bfefpecialtarcount, as: Buktor!,)Cheele, and'MilKe ,* rofrom mike, 
be careneither {imple oy comportded : as for Cures, 
{owre'Milkey or Wipege they ceme ficm {econdar 
meanes, ' and thcrefore' thay not bee' numbred with 
theſe; |: (+ 
.- ;For your Butter which 'ciielyproceeceth from the oiBu=ra þ 
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Creame,which is the very, heart-and 0095 up of Muke, 
ir muſt be gathered very carefully diligently and:paine+ 
fully: And though cleanlinefle be fuch;an ornament to 'a 
HuuTwite,thar if ſhee want any parrithereof,ſhee loferhy 
bo:h thar andall good names ele yer in-this action it 
muſt be more ſeriouſly imploied then in any other... 
..  Tobegiane then with the, fleering or, of 
your Creame from the Milke, you ſhall,doe it-in this 
manner:the Milke which you doe milke in the morning 
you ſhall with a fine thinne ſhallow difh made for'rhe 
purpoſe,zake of the Creame about fiue of the clocke: in 
the cuening; and the Milke which you did; milkein the 
eurning,you ſhali fleete and take of the Creame abome 
fue of the clocke the next morning; and the creame- fa 
taken of, you ſhall put into.a cleane [weereand welllea- 
dedearthen pot clofe covered, and erin a Goole place: 
And this creame ſo gathered youſhal! not keepe aboue 
two daies in the Summer, and not aboue-foure in the 
Win:er, if, you wl hae the {weereſt and beſt butrer, 
and that your. Dairy containe fue; Kine" or more;but 
how many on few {ocrer you-keepe,you ſhal notby any. 
meanes preſerue your Creame aboue three dares in 
Summer, and not aboue fixe in the Winter. 
Your Creame being nearely and ſweet kept, you 
fhall cha-me or churne .it' on- thoſe vtuall daies which 
arc fitteſt either for your vie inthe houſe , or the mar. 
kers adioyning neexe ynto you,accarding tothe purpoſe 
for which you keepe your Dairy. Now the daies moſt 
accuſtomable held amongſt ordinary Howſe: wines, are 
Tucfday and Friday : Tueſday in rhe sfrernoone , to 
ſeruc Wedneſday morning markert,and Friday morning 
to ſcrue Saturday-marker, for Wednetday and Saruc- 
day are the molt generali warket daics ot this King. 


dome, 
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dome, and Wedneſday, Friday, and Saturday, the yſy- 
all faſting dayes of the weeke, and fo meeteſt forthe 
vie of butter. Now for churming ,' take your creame 
and through a ſtrong and cleane cloth traine it into the 
churme;zand then coucring the churme cloſe, and (er- 
ting it in aplace fit forthe aRion in which you are im- 
ploid (as in the Summer) i the cooleſt place of your 
dairy, and exceeding early in the morning: or very late 
in the cuening , and in the Winter,in the warmeſt place 
of your dairy , and in the moft remperate houres, as a- 
bout noone, or a lutic before or after, and fo churne it, 
with ſwift ſtrokes, marking the noiſe of the ſame which 
will be ſolid, heauy and intyre, vatill you heare ic alter, 
and the ſound is light,ſharpe,and more ſpirity : ard then 

ou ſhall ſay that your butter breakes, which perceiued 
both by this ſound,the lighrneſle of the churne- taffe, 
and the ſparkes and drops,which will appearc yellow a- 
bour the lippe of the churne, and clenſe with your hand 
both the lidde and inward fides of the churne, and ha- 
uing put all together,you ſhall couer the churne againe, 
and f was with eafic ſtrokes round , and not tothe bot. 
tome , gither the butter togetherinto one intire lumpe 
and body , leauing no pieces thereof ſeuerall or vmuoy- 
ned. 


® Now for as much asthere be many miſchiefes and He'pes/a 
inconueniences which may happen to burter in the ©". 


churning , becaulc it is a body of much tenderneſle, and 
neither will «<ndure much heate, nor much cold : for if 
it be ouer- heated , it will looke white, crumble, and be 
birter-in taſte, and if ir be ouer..cold,it will not come at 
all, bur mak« you waſte much labour in vaine, which 
faults to helpe, if you churre your buttet inthe heate of 
Summer, it ſhall not be amiſle,jf during the time of your 

O 3 churning 
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churning you place your churne ina paile of cold water 
as deepe as your Creame riſeth inthechurne; and in 
the churning thereof let your ſtroakes goe flow, and be 
ſure rharyou- churne be co'd when ycuputin your 
Creame : bur if y ouchurne in the coldeſt tume of win. 
ter, you ſhall then put in your cr-ame before the churne 
be cold, alter it hath beene (calded ; and you ſh1ll p': ce 
it within the airc of the fire, and churne it with as iw:fr 
ſtroakes, and as faſt as may be, f.,r the much labouring 
thereof wi!l keepe it ina continual warmth, and thus 
you fhall haue your burter good ; ſweete,and accord 

to your wiſh, Atrer your butrer is churnd, or chu 

and gathered well rogerher in you churne, you ſhall 
then open your churne, and with buth your hands ga. 
ther 1t well rogether, and rake it from the butter-milke, 
and put it into a very cleane boule ot wood, or panſhion 
of carth ſwcerned for the purpoſe, and if youintend to 
ſpend the butter ſweete and freſh, you ſhall have yeur 
boule or panſhion filled with very cleane water, and 


therein with your hand yeu ſhall worke the burter, tur- 
ning and toſſing it toand fro, till you haue by that la- 


bour beaten & waſht out all the butter- miike,& brought - 
the bu:cer toa firme ſubſtance of it ſelte, without any o- 
thes moiſture : wrich done , you ſhall rake the butter 
from the water, ai-d with the point of a knife {coch and 
{:/h the butter oucr and ouer egery way fo thicke as is 
poſſible, leauing no part through which your knife muſt 
not paſſe; for this wilt clenſe and ferch out the [malleſt 
haire or mote,or ragge of a ſtrainer, and any other thing 
which by caſuall meancs may happento fall into it, 
After this you ſhall ſpread the butter in abouſc thin, 
and take ſo much ſalt as you ſhall cthinke -onuenient, 
which. muſt by no meancs be much for [weete __ 
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and iprinkle it ther , then with yoor hands worke 
the butter and the falt exceedingly well together, and 
then make it vp either into diſhes, pounds, orhalfe 
pounds at your pleaſure. 

If during the moneth of Hay before youſalt your Of May 
butter you ſaue a lumpe thercof,and pur itintoa veſſell,***** 
and fo ſerit into the Sun the ſpace of that moneth, you 
ſhall finde jr exceeding ſoucraigne and medicinable for 
wounds, ſtraines,aches,and ſuch like grieuances, 

Touching the poudring vp or porcing of butrer, you Of powdering 
ſhall by ao meanes as in freſh butter waſh the burter- 4 Po*t=g 
milke out with. water , but onely worke it cleere out 4 
with your hands : tor water will make the butter ruſty, 
or reefle, this done you ſhall weigh your butter, and 
know how many pounds there is thercof: for ſhould 
you _ it afterit were ſalted , you would be decei. 
ued in the weight: which done, you ſhall open the 
burter, and ſalt it very well and throughly , badag 
it in with your hand till it be generally diſperſt through 
the whole butter; then rake cleane carthen pots , ex- 
ceedingly well leaded leaſt the brine ſhould leake 
through the ſame , and caſt falt into the bottome of 
it : then lay in your butter, and preſſe it dowie hard 
within the fame, and when your pot is filled, then 
couer the top thereof with ſalt {o as no butter be leene : 
then cloſing vp the pot let it ftand where it may be 
cold and fafe : but if your Dairy be fo little that you 
cannor at farſt fill vp the pot , you ſhall then when you 
have ported vp fo much as-you haue, cover it all 0. 
ucr with ſalt and por the next quantiry vponit till the 
pot ac full, 

Now there be Hesſ wives whoſe Dairies being great, 
can by no meanes conyeniently haue theix butter con- 
O 4 rained 
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Ofg:cardai. rained 1n pots; aSin Holland, Suffelke, Nor folke, and fuch 
—_ like, and therefore are firſt to take barrels very cloſe 
and well made, and after they haur ſalted ir well, they = 
fil their barrels therewith, then they rake a ſmall 
ſticke, cleane and ſweete, and therewith mike diuers 
| holes downe thorough the butter, euvn to the bottome 
ot the barrell : and then make a ſtrong brine of water 
| ar d ſalt which will bearcan egge, and aficr it is boyl'd, 
well skimm'd and cool'd , then powre i vpon the top 
of the butter till i: {\wimme aboue the ſane, and 1 ler it 
ſettle. Some vſeto boylc1n this brine a branch or two 
of Roſemary , and it is not amiſle, but plcalante and 
who'cſome, 
Whento por Now although you may at any time berwixt May 
Butter, and S: prember pot vp butter, obſcruing to doe it in the 
coolcſt rime ot the morning : yet the” moſt principal 
ſea{on of all is inthe moneth of May onely : tor then the 
aire is moſt remperare , and the bucter will take far the 
bet. and the leaſt ſubic& ro rcefing. 
Vie of Butter- The beſt yſenf buttermilketor the able Houſe wife, 
milke, is charccably to beſtow it on the poore neighbours, 
whoſe wants doe dayly cry out for ſuſtenance : and no 
doubt bur ſhe fhall findethe profit thereof in a divine 
place, as well as in her earthly bufinefle: Bur if her 
owac wants command her to vſe itfor her owne good, 
of Rurrer- then ſhe (hall of her burrer-milke make curds, in this 
'milke Curds, manner: ſhe thall take her butrer-milke and pnt it into a 
cleane earthen veſicll, which is much larger then to re- 
cciue the butter-milke onely ; and looking vato the 
quargiey thereof, ſheſhall rake as it were a third part 
o much new mijke, and ſct it on the fire, and when it 
is ceady toriſe, take it off and ler it coole a little : then 
powrc it into the buttermilk in the ſame manner as y- | 
would . 
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would make a poſler, and having ftirred it abour;Jev it 
ſtand ; then with a fine skummer, when you will vic the 
curds (for the longer it ftands the better the curds will 
eatc) take them vp into acullander and ler the w hey 
drop well from it : and then eate them either wich 
Creame, Ale, Wine, or Beere: as for the whey, you may 
keepe it allo in a ſweete ſtone veſlel! : forir is that which 
is called Whigge , and is an excellent coole drinke ang Of Whigge- 
a wholeſome , and may very well be drunke a ſummey 

through in ſted of any other diinke, and without doubr 
' will lake the thirſt of any labouring man as well, if nor 
better. 

The next maine profit which ariſeth from the Dairy of Cheeſe. 
is cheeſe, of which there be diuerſe kincs,as new mulke, 
or morrow milkecheeſe , net:le cheeſe, floaten milke 
cheeſe, and eddiſh, or after-math- cheeſe,all which have 
thcir ſ{cuerall orderings and compoſitions , as you ſhajl 
perceiue by the diſcourſe following: yet before I do be. 
ginto ſpeake of the making of the cheeſe, I will ſhew 

ou how to order your Cheeſelep-bag or Runner, which 
15 the moſt principall thing wherewith your chceſe is 
compounded, and giueth the perfe& taſt vnto the ſame. 

The < heeſelep-bag or Runner , which is the Nomacke ofthe Cheer: 
bagee ofa yong ſuckling calfe, which'neuer taſted opher ler bagge or 
food then milke , where the cur4 lieth vndiſgeſted, Of 

{ theſe bigges youſhall in the beginning of the yeare 
| prouide your ſelfe good Rtore, and firſt open the bag 
| and powie outintoa cleane veſſel] the curd and thicke 
ſubſtance thereof, bur the reſt which 1s not curdled 
y ou ſhall pur away : then open the curd and picke out /'a 
of it all marng*r of motes, chiersof grafſe, or other 
f.th gotten into the ſame: Then wafh the curd info 


| many cold waters, tillic beas whue and cleane trom all 
lots 


es 
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ſorrs of moates as is poſſible z then lay ir on a cleane 
cloth that the warer may draine from it , which done, 
ley itin another dry veſlell, then take a handfull or two 
of falt and rubbe the curd therewith excecdingly : then 
take your bagge and waſh it alſoin dignerfe cold waters 
till it be very cleane, and then put the curd and the ſalt 
yp into the bag, the bagge being alſo well rab'd within 
with ſalt: and fo put it vp, and ſalt the outfidealſo all o- 
uer: and then cloſe vp the pot clole , and (o keepe them 
a full yeare before you yie them. For touching the han- 
ging ofthem vp in chimney corners ( as courſe Houſe- 
wines do) is {luttiſh, nught, and vawholefome,and the 
{pending of your runnet whilſt it 15s new, makes your 
cheeſe heaue and proue hollow. 

When your runnet or earning is fit tobe vied, you 
fhall ſeaſon it after this manner z you ſhall take the 
you intend tovſe, and opening it, put the curdintoa 
tone morter or a bowle, and with a wooden peſtle or a 
roling pinne beate it exceedingly; then pur to it the 
yelkes of two or three cgges, and halfe p pint of the 
thickeſt and ſweeteſt creame uy can fleete from your 
milke , with a peny-worth of faffron finely dried and 
beaten to powder , together wirh a licrle Cloues and 
Mace, and ftirre them all paſſing weli together ill they 
appcare but as one ſubſtance, and then put it ypin the 
bagge againe: then you ſhall make a very ſtrong brine 
ot water and falr, and in the fame you ſhall boilc a 
handtull or two of Saxifrage, and then when ir is cold 
clearc it intoa cleanc earthen veſlell; then take out of 
the bag haltc a doſen {poontul! of the former curd and 
mixe it with the brine , thencloſing the bagge vp againe 

Clolc hang it within rhe brine, and in any cate alſo ſteepe 
10 your buine a tew Wall-owc-trec leaucs , and fo kecpe 


F) your 
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your runnet a fortnight after before youvſ: it, and in 
this manner drefle all your baggesſo , as you may cuecr 
haue one ready after another , and the youngeſt a fore. 
night olde euer at the leaſt, for that will make the ear. 
ning quicke and ſharpe, fo that foure ſpoonefuls there. 
of will ſuffice for the gy and ſeaſoning of at 1-iſt 
twelue gallens of milke, ana this is the choyleſt and 
beft carning which can poſſible be made by ary Houſe. 


wiſe, 


To make'a new milke or morning milke Cheeſe, To weheanoy * 
V1ke. beeic 


which is the beſt cheeſe made ordinarily in our King. cvepennd 


dome; you ſha)l rake your milke early in the morning as. 
jr comes from the Cow, and ſylc itintoa cleane tubbe, 
then take all the creame alſo from the milke you milit 
the evening betorxe, and ſtraine it into your new mi ke : 
then take 8 pretty quantity of cleane water, and hauin 
made it ſcalding hot, poure itintorhe milke alfo ro ſcald 
the creame and it together,then ler it ſtand, and coole ix 
with a dith til it be no more then jukew arme; then goto 
the pot where ow carning bags hangs , and d: aw from 
thence ſo much of the carning without ftirring of the 


bag,as will ſcrue for your proportion of mike,& ſtraine 
jr Coecin very carefully; for it the leaſt mote of the curd 


of the carning fal into the cheeſe, ir will make the cheeſe 
rot and mould , when your earnings 1s put in you ſha'l 
couer the milke , and ſo letir ſtand halfe an howre or 
thereabours ; forifthe carning be good it will come in 
that ſpace; bur if you ſec ir doth not, then you ſhall 
ut in more : being come , you ſhall witha difh in your 
nd breake and mafhe the curde together, poſſing 
and turning it about diuerfly : which done, with the 
fiir paimes of your hands very gently preſſe the curde 


dowac- into the bortome of the tubbe, then with 
a 
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a thinne diſh rake the whey from it as clean as you can, 
and fo hauing prepared your Cheeſe. fat anſwerable to 
the proportion of your curd with both your hands joy. 
ncd rogether, put your curd therein and breake it and 
preſſe it down hard into th? fat till you hane fild itthen 
lay vpon the top ofthe curd your flar Cheeſe. boord, 
and alittle ſmall weight thereupon, that the whey may 
drop from it into the vnder veſſell;, when it hath doae 
dropping, take a large Cheele.cloth, and hauing wer ix 
in the cold water,Jay it on the Cheeſe-boord, and then. 
turne the Cheeſe vpon it; then lay the cloth into the 
Checſe-far : and ſo put the Cheeſe therein againe, and 
with a thin ſlice thruft the ſame downe cloſe on euery 
{ide : then laying the cloth allo onerthe top to lay on 
the Cheeſe-boord, and focarry it to your great preſle, 
and chere prefſe it vnder a ſufficient waight : afteric hath 
beene there preſt halfe an houre , you ſhall rake ir and 
turne itintoa dry cloth.and pur it into che preſle againe, 
and thus you ſhall turne it into dry cloarhs ar leaſt five 
or ſixe times inthe firſt day , andeuer put it vacer the 
prefle againe , not raking it therefrom, rull the next day 
in the eucning ar ſooneſt,8& the laſt time it is tarned, you 
fhall turne it into the dry fat wichout any cloth ar 31). 
When'ir is preſt ſufficiently and taken from the far, 
you ſhell then lay itina kimn*1)], and rub it firſt on the 
one fide,and then on the other with falr, and ſo lct it he 
all that nighr, then the next morning,you ſhall doe the 
like againe, and ſoturne it ypon the brine, which comes 
fiom the ſalt twoor three ayes or more, according to 
the bigneſſe of the Cheeſe, ard then lay it ypon a faire 


, table or ſheife ro drie, torgetting not cuery day once to 


1ubbe 1t all oner witha cleane cloth, 2nd then to turne 
ir, till ſuch rime thar it bethroughly drie,and fit tro goe 
i.ito 
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bato che- Cheeſe! hecke: ad in this manner of drying 
you wuſt obſerue to lay it firſt where it may dry baſtily, 
and after where it may dry at more leylure : thus may 
you make the beſt and principall chcelſc. 

Now if you will make Cheeſe of two meales,as your A Ga & 
mornings new milke, and the euenings Creame, mike 
and all youſball.doe bur the ame formerly rehearſed, 

And if you will makea ſimple morzow milke Cheeſe, 

whichis all ofnewe mille and nothing elſe, you ſhall cherſe of on 
then doe as is before declared , onely you thall put in *% 
your earning ſo ſoone as the. milke is 61d ( it it haue any 
warmth int) and nod {cald it ; butif the warmth be lofi 

you ſhall pur it into a kertle and giue ir the ayre of the 


- 


re. | 

If you wil have a very dainty nettle Cheeſe, which 
is the-fineft ſummer checie which can bee eaten; you 
ſhall doeinall things as was formerly taught in the 
new milke cheeſe compound; Orely you ſhall put the 
curde, into. a very thione cheeſe-fat, not abone halfa 
an inch or-a litle. better deepeat the moſt , and then 
when you come to dry them afloone asit is drained 
from.the brine, you thall lay it vpon freſh nettles and 
coucr it.all over, with, the ſame ; and fo lying where 
they way feele the ayre, let them ripen theremn , 0b- 
ſeruing to renew! your cettlcs Once in two danes., and 
cuery time you renewethem, to turne the cheeſe or 
cheeſes, and togather your Nettles 28 much without 
ſtalkes as may be, and to make the bed both vnder and 
8a:oft as ſmooth as may be, for the more even and fewer 
wrinklcs that your cheeſc hath, the more dainty is your 
Houſc-wife accounted. 

If you wiil make floaren milke cheeſe, which is rhe Of foaree-mi 
courlck ot all chelcs , you thall rake lome ofthe _ 


OfNeule 
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and heate it vpoti the fire rowarmeallthe reſt but if 
it be ſo ſowre' that you darenvt adacrrethewarming 
of it t6r feareof breaking; then you ſhall hehe Wwarer, 
avd with ir warme it, thn parin'yoifr eathing 25 betyre 


Hhewed; andgarher ir, preſſe it, ſalt it,anddry itas you 
183; ail & ti: 6+ 


©f eddith 
Cheeic, 


OftWhey and 
the piofity, 


Of Whey 
j curds, 


did all-other Cheeſes. af rh; gl 
- Touching your eddiſh Cheeſe or winter Cheeſe, 
there-is not any difference berwixt it #d Yourſuthubirr 
Cheeſe touching the making thereof onely, bectule ſhe 
ſeaſon of the'yecre denieth a'kindly drying or hardning 
thereof; fr dffcrech much in raffe;, and will be foftal- 
waics; and 'of thele eddi\!'Cheefes yourmay mike as 

many kinds as of furhmer'Cheecſes, as of one meaie;r 

meales, ox of milke that is floaten. 25 X 
Wher' you haut made your Cheeſe yoo (Wl then 
have care of the Whey,whoſe general vieditfererh/not 
from that of butrer-miike, foreither you ſhalpreſtrue 
it to beſtow on the poore, becaiſſcar is #g0od Urirke 


- for rhe{aboutitig man, orkeepettto make'cards out'of 


it, or taftly-ro n&uriſh an@bring vp Four Wine; / ''>*- (> 

If youwill'make curds of your beſt Whey, youſhall 
fer it vpon the fire, and'being ready to boyle, you ſhall 
pat'into''it '2 pretty quantit-- oFbutteff mike, and then 
25 youre tht Curds artftng yp:ro the top of the hey, 
with a «kimmmer $kim them 'ef, and "pat them into a 


« Cullender;'and then purin'more burter-m3le, and thus 


doc whileR- you can fee any Curds ave , then the 
Whey being drained cleave from them , put them in- 
to a-cleane veſſeil, and ſo {crue thera forth as'occafion 
frall ſerue. 
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The Office of the.cAlalſter,, and the ſeuerall ſecrets, and 
 knowledges belonging 10 the making of Malt. 


tl IO UCL, OL TOLUANEL VO ZE ADC TT IR WAITS 6 
; ;T.is walt requiſue and frthar our Honfs 
2; w:fe bs experienced and well pratifed: 
x 1n.the well making of Mult , bots for, 
1 be. geectiary, and, connudll yle therge 
of, as alſo for the-generallprofic which 
Fa => acciucth, and ariſcth. to,the H uſban, 
Hosſ wiſe, and the whole family : for as from itis made 
the drioke, by, which the houſhald.is aourafhed and ſab. 
tained , {0 ro the fruxfull husbandman (whois the mas 
ſter of rich ground, and much tillage ) ir is an excellent 
merchandize;8& a commodite efTo greer trade,that nor 
alone eſpecial, Townes and Gounties are maincained 
thiereby, bur allo the whole Kingdom,afid diners others 
of our neighboring Narions.. /This office or place of 
knowledge belonge;h particularly tothe Houſ wifes and 
prope we haue many excellent Men-malſters, yer.it is 


, 


| penly the worke and care of the woman, for.it is a 
ouſe-worke, and dene aJtogether Within doxes, where 
generally lieth her charge ; the Man only o'1ght to bring 
in, and to provide the graine, and excuſe her from por- 
t1ge or too h{auy buriHiens , bu: for the Art of making 
phe Malr,& the (cyerall labours apperraning tothe fame, 
even from the Fat rothe Kilne, it is onely the worke of 
the Houſ-w:fe and the M.id-ſeruancs to her appertai- 
ning.” 250P | 
. To begin then withithe firſt knowledge of onr Mal- Eleftion of 
ſter, ic confiſlerh inthe eleQton and choiſe of graine fic? <7ne 
to make M:lt on, of which here are indeed truely but qarpen 
two. kiads , that 15 to lay,, Batley , which is. of all 
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other the moſt excellent for this purpoſe ; and Oates, 
which when Barly is ſcant or wanting , makcth alſo a 
good and ſufficient Melt : and though the drinke which 
is drawne from it be neither ſo. much inthe quancity, ſa 


ftrong in the ſubſtance, nor yer ſo pleaſantin the raſte, 


yer 15 the drinke very good and tolerable, and nouriſh. 
ing enough for any reaſonable creature. Now ] doe not 
deny, bur there may be made Malr of Wheate, Peaſe, 
Lupins, Ferches &fuch like, yerit'is with vs of no-retais 
nod cuſtome,nor is the drinke fimply drawne or excrac- 
ted from thoſe graines, either wholſome or pleaſant,but 
ſtroug and fuiſome; therefore I thwake ir not fit roſpead 
any time in reearing of the ſame. To ſpeake thien of the 
eleion of Barly, you ſhall vnderfſtand thar there be di- 
wers kinds thereof, according to the alteration of ſoy'es, 
ſome being big, ſeme little,lome full, {ume empry,ſome 
white, ſome browne,and ſome yellow : but 1 will reduce 
all rheſe into three kinds, that is, into the Clay-Barly, 


the Sand-Barly , and the Barly which groweth on t: & 


mixt ſoyle, Now the beft Barly ro make Malt on, both 
for yeclding rhe greateſt quantity of mutter, and, ma» 
king the ſtrongeſt, beſt and moſt wholcfome drinke, is 
the Chay-Barly well dreft , being cleane Corne of it 
ſelfe , without weede 01 Oates, white of colour, full in 
ſubſtance , and ſweete in taſte : that which groweth on 
the mixt grounds is the next , for though it be ſubieR 
to ſome Oates and ſome Weedes : yet being painefully 
and carefully dreſt, ir is a faire and a bould corne, grear 
and full jand though ſomewhat browner then the for. 
mer, yetir is of a faire and cleane complexion. 1 he laſt 
and worſt graine for this purpoſe is the Sand-Barly, for 
alchough n be ſeldome or neuer mixt with Oares, yer 
if the tiilage be not painctully and cuuninyg.y handled, 

it 
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it is much ſabie& to weedes of dinerſc kinds , as tares, 
fetehes, and ſuch like, which drinke vp the liquor inthe 
brewing, and make the yeeld or quantity thereof vey 
little and vnproficabie: belides, rhe graine naturally of 
itfelfe hath a yellow , withcred , empty huske, thicke 
and vaturnifhed of meale, ſo that the drinke drawne 
from ir can neither be ſo much, ſo ſtrong, ſo good, nor 
fopleaſant; ſothar roconc!ule, the cleane Clay barley 
. deft for profic ia the ſale diinke for ſtrength and long 
The Barley in the mixt grounds will ſerue well for 
houſholds ana families : and the ſandy bar ey for the 
poore, and in ſuch places where better is not to be gor. 
_ ten. And theſe are to be knowne of cucty H#5baxd or 
Houſe.wife :the firſt by his whirenceſſe , grearnefle and 
fuineſſe : the ſecond by his browneneſle , and the third 
by his ycllownefle, with a darke browne nether cnde, 
and the emprinefſe and thickneſle of the huske (and in 
this eicCtion of Barley) you fhal! note, thar it you inde 
in it any wild oates, its a figne of a rich clay-ground, 
bur ill husbanded, yertthe malt made thereof is not 
much amiſſe,tor borh the wilde oate and the perfir oate 
giue a pleafanc ſharpe relliſh ro the drinke , it the quan- 
tity be not too much , which is euermore to be refpe- 
Red, Androconcluderthis matter of cletion, great 
care mult be had of bath Hu:band and Houſe-w:fe, that 
the baricy choſen for malt, be exceeding {wezte, both 
in ſmell and taſte, and very cleanedreſt : for any cor- 
ruption maketh the malt loathſomc, and the fou'e dicf- 
hing afforderh much loſſe. 
Afcerthe sbilfull eleQion of graine for malt , the 


Otth VMol- 
houſe , 2d che 


Howſe-wife is to looke to the firuation , goodneſle and Guan, 


apt accommodation of the Malt-houſez for inihat con- 
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fiſteth both much of the skill, and much of the profit : 
for the generall {ituation of the houle, it wouid(as neere 
as can be) ſtand vpon firme dry ground, hauing pro- 


ſpec euery way , withopen windowes and lights to 


let inthe Wind , Sunne, and Ayre, which way the 
Malſter plcaſeth, both to coole and comfort the 
oraine at pleaſure , and allo cloſe-ſhuts or draw- win. 
dowes to neepe out the Froſts and Stormes , Which are 
the onely lets and hinderances for making the malt 
ood and pertet, tor the modell or forme of theſe 
ou'es, fome are made round , with a court in the 
middle, ſome long, and ſome ſquare , but the round is 
the beſt, and the leaſt laborious, tor the Ceſternes or 
Fats being placed (as it were) at the head , or beginning 
of the circkle , and the pumpe or well ( bur the pumpe 
is beſt » being cloſe adioyning , or at leaſt by conuey« 
ance of troughes made as victullasif it were neert ad- 
ioyaing , the Corne being ſteept ,, may with one per- 
ſons 3 30 and a ſhouell , be caſt from the fat, or ce- 
ſterne to the flowre and there coucht,z then when the 
couch is broken it may in the turning either with the 
hand or che ſhouell , be carried in ſuch a circular houſe 
round about from one flowre to another, till it come 
to the kilne, which would alſo be placed next ouer 
againſt tho pumpe and ceſternes,, ow all contained vn- 
der one rooffe, and thus you may empty fleeping af- 
ter ſtecping , and carrie th: m with ore perſons labour 
from flowre to flowre,. till all the lowres be fild : in 
which circular motion you ſhall finde , that eucr that 
which was firſt ſteepr, ſhall firſt come to the Kilne, 
and ſo conſequently one: after anorher in fuch ſort as 
they were ſtceped, and your worke may cuvermore 
be conſtant , and your Aluwrcs at no time empty but 
| KN 


O00 one YA ONT CO OTE Por oO. 


—_ —_— 
—_ 


2 Book. Skill in Malt- 


at your owne pleature, and al! the labour done encly 
with the hand and ſhouell , without carrying or re- 
carrying, orlifting heanie burthens , is both trouble- 
ſome and offerſiue , and not without much loſe ,- be- 
e in ſuch cacs cuer ſome grane ſcattererh, 

Now ouer againſt the Kilne-hole or Furnace ( which 

is cuermore intended to bee on the ground ) ſhould a 
conuenient place be made to pile the fuel tor the Kilne, 
whether it bee Strawe, Bracken , Furres, Wood, 
Coale, or other fewel] ; bur ſwcere Straw is of all 
other-the beſt and neareft, Now it is intended that 
this mault-houſe may be made-rwo Stories in height, 
bur no higher : ouer your Ceſternes ſhall be made the 
Garners whercin to keepe your Barley before it be ſtee- 
ped : inthe bottomes of thele Garners, ſtanding di- 
rely ouer the Ceſternes, ſhall bee conucnient holes 
made to open and thut ar pleaſure, through which 
ſhall runne downe the Batley inro the Ceſterne . Over 
the bed of the Kilne can bee nothing bur the place for 
the Haire cloth , and a ſpacious roote open eucry way, 
that the ſmoake may haue free paſſage, and with the 
leaft ayre bee carried from the Kilne , which maketh 
the malre ſweete and pleaſant. .Ouer that place 
where the fewell is piled , and is next of all tothe bed 
of the Kilne , would likewiſe bee other - waa Gar. 
ners made, ſome to receiue the Malte aſſoone as it is 
dried with the Come and Kilne-duft , in which ir may 
lye-to mellow and ripen, and others to receiue the 
Malr after it is skreened and dreſt vp, for to ler it bee 
too long inthe Come , as aboue three moneths at lon- 
geſt,will make it both corrupt,and breede Weeuels ard 
other Wormes , which are the greatcſt deſtroyers of 
malt that may be. And thelc garners ſhould be ;o conue. 
P 2 nicntly 
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niently plac't before the front of the Kilne-bed , that 
either wicth-the ſhouell or a ſmall ſcurtle you may cafe, 
or carrie the malt onee dryed into the Garners, 'For 
the other part of the flowers, they may be imployed 
as theground flowers are for the receiuing of the malt 
when it comes from the ceſterne : and in this manner, 
and with theſe accommodations you may faſhion any 
malt-houſe either round , long, ſquare, or of whax 
proportion ſocuer , aseither your eſtate, or the conue- 

* Nience of the ground you haue to build on thall admi- 
niſter, 

Next tothecite or proportion of the ground, you 
ſhall have a principall care for tbe making of your malt- 
flowets,in which (all the cuſtome, and the nature of the 
ſoile binds many times a man to ſundry inconuenienees, 
and that a man muſt neceſſarily build according tothe 
matter he hath to build withal, from whence arifeth the 
many diuerfities of malt flowers ) yet you ſhall vader. 
ſtand, thar the generall beſt malc-flowre, beth tor Sum. 
mer and Winter, and all ſeaſons, is the caue or vaulted 
arch' which is hewed our of a drye and mayne greetie 
rocke,for it is both warme in Winter,coole in Summer, 
and generally comfortable in all ſeaſons of the yeare 
Whatſocuer. For itis tobe nored;thar all be Howſe-wives. 
do g{uc ouer the making of malt in the extreame heate. 
of Summer, it is not becauſe the malt is worſe that is. 
made in Surimerthen that which is made in winter, bug 
becaufe the flowres are moxe vnleatonable, and that the 
Sunne getting a power into ſuch open places.maketh the 
g14ine which is ſteeped ro {proute and come (o ſwif.ly, 
that it cannor indure to tak- tim on the flawre, and ger 
the righr ſeaſoning winch belongeth r9 the ſame: wher- 
as thelc kind'ot vaults being, dry , and as it were coucht 
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ynder the ground, not onely keepeth out the Sunne 
in Summer , which maketh the Malt come much too 
faſt, but aiſodefendeth it trom troſts and colde bit- 
ter blaſtes in ſharpe Winters, which will not ſuffer it 
rocome, or ſproute at all; or if parte doe come ard, 
ſproute, as that which lyeth in the heart of the bed, 
yet the ypper partes and outſide by meanes of extreame 
colde cannot ſproute : bur being againe dryed,, hath 
his firſt hardneſſe , and is one andthe ſ:me with rawe 
Barley ; for euery Houſe w.fe muſt knowe, thar it malt 
do not come as it were altogether , and at an inſtant, 
and not one come more then another, the malt muſt 
n-edes be very much imperfect : The next flower to 
the Caue, ordrye andy Rocke, is the flyuwer which 
is made of earth ,- ora ſtiffe ſtrong binding Claye well 
watcred / and mixt with Horfe-dung,and Soape. aſhes, 
beatetvand: wrought*together , till it come to one ſol- 
lide firmeneſle; rhis Flower is a very warme comfor. 
table Flower inthe Winter ſcaſon , and will helpe the 
= to come and ſproute exceedingly , and wich the 
elpe ot windowes to let inthe code ayre, and to ſhut 
our the violent reflection of the Sunne, will ſferue ve- 
ry conu?niently for the making of malt , for nine m9» 
nethes in the yeare, that is to ſay, from Seprerber 
till the ende of (May, but for /*xe, 1uly, and i Auguſt, 
to imploye it to that purpoſe , will breede both lotle, 
andancumbrance : . The next Flower to this of earth, 
is that which is made of p'aſter, or plaſter of paris, be- 
ing burnt ina leaſonable time , and kept from wet, till 
the r.me of ſhooting , and then ſmoorkly layde , and 
wcll lexelled ; the imperfeAion of the* plaſter lower 
is oriely the extreame coldnefle thereof, which in froſty 
and cold ſeaſons, fobindethin the heart of the graine, 
P 3 that 
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that ir capnot ſpronte, for which cauſe it behooueth 
euecy Maltſter that is compelled tothefe Flowers, to 
looke well into the ſeaſons of the yeere, and when hee 
finderh either the Froſtes, Northerne blaſts, orother 
nipping ſtormes to rage ro0 violently , then to make 
his firſt couches or beds , when the graine commeth 
newly out of the Ceſterne, .much th:cxer and rounder 
then otherwiſe hee would doe; and as the colde aba- 
teth, or the corne.increaſeth in cn {oro make 
couches or beds thinner and thinner , for the thicker 
and cloſer the graine is/goucht and layde rogether , the 
warmer it lyeth.; and fo catching heatc,, the ſuoner 
it iprouteth , and the thinner ir lyerh the cooler its; 
and ſo much the flower in ſprouting . This flowre, if 
the windowes be cloſe, and guard of the Sunne ſuffici- 
ent'y,. wi.l (if neccffiry compell) ſerus tarthe making 
of Malt ren moneths in the yeare, oncly in /aly and 
Auguſt which containe the, Dogge-dayes,, ir would 
not be imployed , not inthe time of any Froſt, with- 


our great care and.circmmpection, | 

f (om , there is inthis lowre another fault, which 
iS a natorall caſting our of duſt , which mucki ſullieth 
the graine, and being dried, makes it looke dun and 
foule, which is much diſparagement to the Maltfter, 
therefore ſhe muſt haue great care that whenthe malt 
is taken away , to {weepe and keepe her flowers as 
cleane aud neate as may be, The aſt and worſt is the 
boarded flower, of what kind ſocuer it be, by rcaſon of 
rhe too much heate thereof, and yer of boarded flowers 
rhe Oken bozrded 1s the cooleſt and longeſt laſting; the 
E|me or Beech isnext, ehenthe Aſhe , and the worſt 
(though it bee the faireſt tothe eye ) is the Firre, for 
xt hath in it ſelfe ( by rcafon of the Frankenſence and. 


Turpen- 
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Turpentine which ir holdeth ) a narurall heate , which 
mixcd with the violence of the Sunne in the Summer- 
time, fcorceth the graine aot onely to ſproute , but to 
grow inthe couch, which is much !ofle,and a foule im- 
pmation. Now theſe boarded flowers cali hacdly be in 
vie tor abou: ftiue moneths art the moſt , that is to ſay, 
October, Nowember , December,I4nuary and February : 
for thereft,the Sunnc hath too much ſ(trengrth,and theſe 
boarded flowers too much warmyhgnd theretore in the 
cooleſt times it is good to oblcruggmake the couches 
+ thinne, whereby the ayrEmty paſſe tho;ough the 
corne, -and fo coole ir, that may ſprome ar leaſure. 
Now for any other flower belid:s theſe alicadie pre 'ta 

named , there is not any good to mair ypon; for the *" 
common flowre which is of naturallearth, whether 
it be Claye , Sand or Giaucll, if ir haue no mixture at 
ail with it more then it owne: nature, by ofc treading 
ypon ir, groweth to gather the nacure of ſaltneſle or 
Salr-peterintoir, Which not onely giueth an 31! taſte 
to the graine that is layce vpon the ſame , but alſo his 
moyſture and moldinefle, which inthe moy(t t:mes of 
the yeare ariſe from the ground, it often corrupterh 
and partrificth the corac, The rough paved flowre by 
reaſon of the vneuenneſſe, is vatic ro malt on, becauſe 
the graine getting into the crannics, doth there lyc , and 
are not rcmoued or turned vp and dowae as they hou d 
be with the hagd , but many times is ſo fixed to the 

round , it ſpxoueth and growerh y; into a greene 
Blade, affoording much loſle and hinderance to the 
owner, Ke 

The ſmooth paved flowre , or any flowre of ſtone 

whatſocuxe, is full asill, for every one of them natu- 


rally againſt much wet or chaunge of weather, will 
P 4 ſweate 
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ſweate and diltiil forth ſuch abundant moiſture, that 

the Malt lying vpon the ſame, can neither dry kindly 

and expell the former moiſture receined in the ceſterne, 
bur alſo by that ouer much moiſture many times roe. 

te:h, and comes to altogether viclefle. Laſtly, for the 

flower made of Lime and Haire,it is asill as any former. 

ly ſpoken of, both in refpe@of the nature of the Lime 

whoſe heate and ſharpnes is a maine enemy to Malt, or” 

any moiſt corne loin reſpeR of the weaknes and 
brirtlenes of the fi rhercof, being apt to moldey 

and fall in pieces with reſt treading on the ſame, 

and that lime and duft"once mixing with the corne, ir 

doth ſv poiſon and ſuffocate it, that it can neither ſprout, 

nor turne ſeruiceable for any vie. 

Next vnto the Malt flowers, our Malſter ſhall have 

Of the Kilne a great care inthe framing and taſtyoning ofthe Kilne, 
_ — of which there are ſundry ſorts of moddles, as the anci. 
$ ere” cnt forme which was intimes paſt vſed of our tore-fa- 
thers , being onely made 1n a {quare proportion at the 

top with mall ſp ints or rafters , ioyned within foure 

inches one of another going from a maine beame cro(- 

ſing the mid part of that great ſquare : then is this 

great ſquare from the top , with good and ſufficient 

Rudds ty be drawne flopewile narrower and narrower, 

till it come to the ground, fo that the harth or low= 

eſt part thereof may be not abou? a ſixth part tothe 

ereat {quare aboue , on which the Malt 1s laid tro be 

dried, and this harth ſhall be made hollow and de- 
ſccnding , and not Ieuell nor alcenCing : and theſe Kilns 

doc not hold any certaine quantity in the vpper ſquare, 

but may cuer be accordi”g ro the frame of che houle, 

i foie bcing chirty foot each way,[ome twer.ty,and (0Ime 
cizhteenc. 1 here be other Kulnes which are made _ 


— 
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this manner open and ſlope, but they are round of pro- 
portion , bur both theſe kind of Kilnes haue one fault, 
which i; danger of fire, for lying euery way openand 
apt for the blaze, if the Malſter be any thing negligent 
either in the keeping of the blaze low and forward, or 
not ſweeping cuery part about the harth any thing that 
may take fire, or foreſecing that no ſtrawes which doe 
belong to the bedding of the Kilne do hang downe, or 

are looſe, whereby the fire may rake hold of them, it is 
very poſſible that the Kilne may beſer on fire; to the 
great loſe and often yadaing of the owner, 

Which to prevent, and thatthe Malſter may haue x1. p.,ea 
better aſſurance and comfort in her labour , there is a Kilac. 
Kilne now of generall vie in this Kingdome, which is 
called a French Kilge, being framed of a Bricke, Afh- 
ler , or other firc-ftone, according to the nature of the 
ſoyle in which Huſbands and Houſ wi#es liuc : and this 
French-Kilne is euer ſafe and ſecure from fire, and 
whether the Malfter wake or fleepe, without extreame 
wilfull negligence, there can no danger come to the 
Kilne; and in theſe Kilnes may be bnrnt any kind of 
fewell whatfocucr, and neither ſhall the ſmoke cfiend 
or breel ill raſtein rhe Malt , nor yet diſcolour it, as 
many times it doth ip open Kiines , where the Malt is 
as it were, couecred all oucr,and cuen parboyld in ſmoke: 
fo that of all ſorts of Kilnes whatlocuer , this which 
is called the Frerch Kilne, is to be preferred and onel 
embraced. Of the forme or mude:l whereof, wil 
not here ftand ro entreat, becauſe they are now ſo ge- 
nerally frequent amongſt vs, taut not a Maſon or 
Carpenter un the whole Kingdome bur can bud the 
fame ,(orhatto vic more words tkereot were tedioul- 
acfſe ro latcle purpolc, Now there isanuther _ of 
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Kilne which I haue feene ( and Þut in the Weſt-country 
onely) which for the proficable quainenefſe rhercot, I 
tooke ſome eſpeciall note of, and:that was a Kilne made 
at the end of a Kitchia Raunge or Chimney, being in 
ſhipe round, and made of Bricke , with a lictle hol. 
lowneſſe narrowed by degrees . into which came from 
the bottom? and midſt of the Kirchin-ctymney a hol- 
low tunnell or vault, like the tunnell of a Chimay,and 
:41 diccRly on the backe-fide, the hood of backe of 
tie Kirchin chimney zrhen in the midſt of the Chim- 
cy , where the greateh ſtrength of the fire was made, 


was a iquare hole made of about a foote and a halfe e- 


te y way, With an Iron thicke plate to draw to and 
tro, opening and cloſing the hole at picaſure ; and this / 
hole doth open onely into that tunnell which went to 
the Kilne, fothartthe Malt being once laic, and ſpread 
vpon:the Kilne , draw away the Iron plate, and the or. 
dinary fire with which you drefle your meate, and 
performe other neceſſary buſineſſes, is ſuckt vp inro 
this tuanell, and fo conuaieth the heate to the Kilne, 
where ir drieth the Malt with as great perfeQion, as a- 


ny Kilne I ſaw in my life, and needeth neither atten- 


dance or other ceremony more , then oncein five or 
ſixe houres to-turne the Malt, and ttke it away when 
it. is dricd ſufficiently : for i: is here to be noted , thar 


how great or vielent ſocurr the fire be which is in the 


Chimaey,, yet by reaſoa of the p-ffage, and the quan. 


tity thereof , it carrieth no more but a moderate heate 


to the K:lae, and for the ſmoke, it is ſo carried away in 
vther loope-holes which runne from the ho!Jowneſſe 
berweene the tunnel! and the Malt. bed , that no Malt 
in thc world can peſſibly be ſweerer, or more delicate- 


ly coloured ; opely the fault ofthelc Kilms are, that they 


are 
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are bur little in compaſle, and ſo cannot dry much at a 
time, 2s not aboue aquarter or ten ſtrike at the moſt in 


one drying , and thercforcare no more bur for a mans 
owne paiticular vic, and for the furniſhing of one fer- 
ted family , bur ſo applied, they exceede all the Kilaes 


th:t I have ſcene whatſocuer, 


When our Malſter hath thus perfited the Malt: houſe ;.1;.. .. 
and Kilne , then next Joke tothe well bedding of the th: Kb. 


Kilne, which is diuerſly done according to mens diners 
opinions; for ſome vie one thing , and ſome another, 
as the neceſſity of the place , or mens particular profics 
draw them. - 

Bur firſt to ſhewe you what the bedding ofa Kilne 
is, you ſhall vnderſtand, that it is a thinne couct ing 
laid vpon the open rafters, which are nextvnto the 
heate of the fire, being made either fo thinne or ſo 
open, that the {malleſt heate may paſſe thorow it, and 
come to the corne : this bed muſt be laid fo eucn and le. 
well as may be, and not thicker in one place then ano. 
ther, leaſt the Malt diie too faſt where it is thinneſt, 
and too {lowly where it is thicke, and ſointhe taſte 
ſeeme to bee of two ſeuerall dryings : it muſt alſo 
be made of ſach fiuffe, as hauing receiued keate, it 
will long continue the ſame,and be an aſſiſtant tothe fire 
in drying the corne : it ſhould alſo haue in it no moy(t 
or dankiſh properrtie, leaſt at the firſt receiving of the 
fire, it ſend our a ſtinking ſmoke, and ſo taint the malt: 
nor ſhould it be of any rough or ſharpe ſubſtance, be- 
cauſe ypon this bed or bedding is laid the haire-cloth, 
and on the haire.cloth the malt, fo that wich the 
turning the malt, and treading vpon thecloth , fl1ould 
the bed be of any ſuch roughnefle , it would ſoone 


weare our the haire-cloeth, which would be = 
lofle 
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lofle andiill Houſe-wifery , which is carctully to be cf 
chewed, 

But now for the matter or ſubſtance whereof this 
bidding ſhould be made, the beſt, nearcſt, and ſweeteſt, 
is cleate long Rye ſtraw, with the cares onely cut off, 
and the ends layd euen together , nor one longer then 
another , and ſo fpread vpon the rafter of the Kilne ag 
eucn and thinne as may be, andlayd asit were ſtraw 
by ſtraw ina iuſt proportion , where skill and induſtry 
may make it thin orthicke at pleaſure, as but the thick- 
nefſe of one ſtraw, or of two, tkrce, foure or fue, as 
ſhall ſeeme to your iudgement moſt conuenient , and 
then this, there can be noth.ng more cuen , more drye, 
ſweete, or open to let inthe heateat your pleaſure: and 
although in the olde open Ki nes ir be ſubicC ro daun- 
gcr of fire, by reaſon ot the quickenefle to recciue 
the flame, yetin the French Kilnes ( betore mentio- 
ned ) itisa moſt ſafe bedding , for not any fire can 
come neecre vato it. There bee others which bed the 
Ki ne with Mat; and it is not much to bee miſliked, 
ifthe Mat be made of Rye ſtraw ſowed,, and wouen 
together 2ccording tothe manner of the Intlian Mats, 
or thoſe viuall thinne Bent Mats, which you ſhall 
commonly ſee ir. the Suramer time, ſtanding in Huſ- 
baadmens Chimneyes, wheie one bent or ſtraw is 
Jayde by another, and {o wouen together with a good 
ſtrong packe-thread : but theſe Mars according to 
the ode Prouerbe ( More coſt more W-1(hippe ) for 
they are chargeable ro bee bought , and very tiouble- 
ſome in the: maxing, and inthe wearing will not out- 
laſt one of the former looſe beddings , for if 9re thread 
or ſtitch; breake, immediately moſt in that rowe will 
followe : onely -it is molt certaine, that during the 

tims 
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time it laſteth it is both good, neceſſary and handſome, 
But if the matt be madecither of Bulrufhes , Flaggs, 
or ary other thicke fobſtance { as for the moft part 
they are) then it is notſo-good a bedding , both be. 
cauſe the thickneſle keeperh out the beate, and is long 
before it can be warmed. , as alſo inthatit cuer be- 
ing cold, naturally of ie felfe draweth into it a cer- 
taine moyſture, which with the firft heate being ex- 
lled in ſmoke, doth much offend and breed ill taſte 
in the malt. There_be others that bed the Kilne 
with a kinde of matt made ot broad thinne ſplints of 
wood wrought checker-wife one into another, and 
it hath the {ame faults which the thicke matt hath, 
for itis long in catching the heate, and will euer ſmoke 
at the firſt warming , and that {ſmoke will the male 
ſmell on cuer after ; for the fmoke of wood is cucr more 
ſharpe and piercing then any other ſmoke whartſoe. 
uer. Beſides this wooden matt, after it hath once 
bedded the. Kilne , it can. hardly afterward bee taken 
vp. or remoued, for by continuall heats, being brought 
to ſuch an extreawe dricneſle , it ypon any occation 
eicher ro mend the Kiine , or clenſe the Kiine, or doe 
other neceſlary labour vnderneath the bedding, you 
ſhall take: vp. the wooden matt, it would preſently 
cracke and fall to pieces , and be no more {eruceable. 
There be. others which bed the Kilne with a bedding 
made ail of wickers , ot {mall wands foulded one into 
another like a hurdle , or ſuch like wand-worke ; out it 
is made very open, cutry wand at leaft twoor three 
fingers one from anocher : and this kind of bedding is 
a very ſtrong bind of bedding, and will laſt long, and 
carcheth the h-ar -r rhe firſt ſpringing, onely the{moke 
is offcatiuc, and the 10; baclle withour great care _ 
| Wi 
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Of fue) lfor the 


drying of 
8K 


will. ſovr.e weare out your h4irc-cloth : yer in ſuch pla+ 
ces where ſtraw is not to be-gat or ſpared, and that you 
are compelled onely to vie-woodl for your fuel! in dry- 
ing your Malt, I allow this bedding before afy other, tor 
tt is very good, ſtrong and long-laſting : beſides, it may 
be taken vp & ſet by at pleaſure,ſo that you may ſweepe 
and clenfe your Kilne as oft as occaſton thall ſerue, and 
in the neate and fine keeping of the'Kilne , doch confiſt 
much of the Houſ-wines Arty for to be choakt cither 
with duſt, durt, ſoote or aſhes, as it hewes flurtiſhneſle 
and floth,, -the onely great impurations hanging oucr a 
Houſ-wife, ſo rhey likewiſe hinder the labour, and make 
= malt dry a great-deale worſe, and more vakind. 
y. 

Next the bedding ef the Kilne, our Malſter by 
all meancs muſt haue an cſpeciall care with what fuel 
ſhee dryeth the Ma!r ; for commonly according to that 
it cucr rEceiueth and keepethrhe taſte , if by ſome ef- 
peciall Art in the Kilne that anoyance be not taken a= 
way. To ſpeake thenof Fewelsin gencrall,; they are 
of diuers kinds according tothe na: ures of foyles, and 
the accommodation of places in which men live yet 
the bed and moft principall fewell for the Kilnes (borh 


for ſwcetneſſe, gentle heate, and perfect drying) is ci- 


ther good Wheate-ftraw, Ryc-ſtraw, Barley.ſtraw, 
or Oaten-ftraw , and of rheſe the Wheat-ſtraw is the 


beſt, becauſe it is moſt ſubftantiall, iongeſt laſting, 


makes the ſharpeſt fire , and yeclds the leaſt flame : the 
next is Rie-ſtraw , then Oaten-ſtraw, and laſt Barley- 
raw, which by reaſon it is ſhorteſt, lighteſt, leaſt la. 
ſting,and gueth more blaze then heate,it is laſt of theſe 
white ſtraws tobe choſen ; & where any of theſe faile, 
or are ſcarce, you may rake the ſtubble or after-crop 
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of them-, when-the vpper partis ſhorne away , which 
being well dtied and houſed,is as good as any of the reſt 
already fpoken of, and lcfie chargeable, becaufe it is not 
fit for any better purpoſe as to make fodder, meanure, 
or ſuch like, of moze then ordinary thatching , and 
ſo fitteſt for this purpoſe. Next to theſe white | 
your long Fenne-rufhes , being very exceedingly well 
withered and dricd , and all the ſappie moyfture got- 
ten out of them , and ſocither ſatcly houſed or ſtac- 
ked, are the beſt fuell; forthey.make a very ſubſtan- 
tiall fire, and much laſtipg, ncither are aprro much 
blazing, nor the ſmoke ſo ſharpe or violent but may ve- 
ry well be endured: where all theſe are wanting , you 
may take the ſtraw. of Peaſe, Fetches, Lupins, or 
Tares, any of which will ſezue , yet the ſmoke is apt to 
taint, and the fire without picuention drieth too ſud- 
denly and ſwiftly. Next to theſe is cleave Beare-ſtraw, 
or: firaw- mixt of Beanes. and Peaſe together, but this 
muſt be handled with great diſciction,for the ſubſtance 
containeth ſo mvch heate, that it will rather burne 
they'drie , it it he not moderated, and the ſmokeis alſo 
much offenſive.” Next to this beane-ſtraw is your Furrs, 
Gorſe, Whinnes, or ſ{mal] Bruſh-wcod , which dit- 
fereth not much frem Beane-ftraw, onely. the ſmoke 
is much ſharper , and tainteth-the Malt with a much 
ſtronger ſauour. To theſe I may adde Braken or Braks, 
Ling, Heath, or Brome, all which way ſcrue in time of 
neceflity, but cach one of them haue this fault, that they 
adde to.the Malt an ill taſte or ſauour, After tkele I 
place Wood cfall forts, for each is alike noyſome, and 
it the. ſmoke which commeth from it reuch the Malt, 
the inteRion cannot be recovered; from wherce a. 


mongſt the beſt Huſbands haue iprung this _— 
rat 
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that when at any time drinke is ill raſted,, they ſay 
ſtraight ,- it was made of Wood-dricd Malt. And thus 
ou (ce the generality of fuels, their vertues, fau'ts,and 
ow they are to be imployed. Now for Coale of all 
kinds , Turfe or Peate , they'are not by any meanes to 
be vicd vndcr Kilnes, except where the furnicesare ſo 


ſubrilly made,that the ſmoke is conuaicd a quice contra- 


ty way, and neucer commeth neere the Malt, in that 
caſe it skiileth nor what fuell you vie , fo ir be durable 
and cheape. itis fit for the porpoie , onely great regard 
muſt be had to the genileneſle of the fice, for as the 
old Prouerb is(Soft fire makes ſweer Malt ) ſo too raſh 
and hafty a fire fcorcheth ang burnerk it, which is cal- 
led amongſt Malfters Firefangd ; arid ſtich Malt is good 


for little or no purpoſe :therefote rokeepe a temperate 


=_ true fire, is the onely Art of a moſt slulfull Malt- 

©. I = 3% acqed 
When the Kilne is thus madeand furniſhed of al! ne- 

ceſfaries duely belonging to' the fame, our malfters 


next care ſhall bee to the fafhioning and making of 


the Garnets, Hutches , or Holds 'in which both the 
malt after it is dried andthe Batley before it be ſtee- 
ped, is. to be kept and preſerued ;"and theſe Garners 
or Safes for Corne are made of diuers faſhions , and 
diners matters, as ſome of Boords , ſome of Brickes, 
ſome of Stone, fotne of Lime and Haire ;' and fome 
of mnd , Clay 'v6c Loame : but all of theſe haze their 
ſcuerall faults; for Wood of all kinds breedeth Wee- 
uell and Wormes which deftroy the Graine, and is 
indeed 'much roo hot : for although malt would ever 
be kepr paſſing drie, yer neuer ſo little ouer-plus of 
heate withers it, and takes away the vertue ; for as 
moyſturc rotsand corrupts it , fo heate takes away and 

decayeth 
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gecayeth the {ubſtance. Bricke , becauſe it is layde 
with-Lime, is aitogether yawholcſome, for the Lime 
being apt at change of wexiacr to ſweate , moyſienerh 
the graine , and {o tainteth it, and in the drieſt ſeaforis 
with the ſhar; e hot taſte , doth fully-as muck offend it : 
thoſe which arc made of Stone are much more noy- 
ſome, -both inicſpec of the reaſons before rehearted, 
asalſo.in that al] Stone ofit ſelfe will {weate,, and fo 
more and-more correpteth the graine which is hatbou. 
icdinir. Limeand haire being of the ſame nature, car- 
ricth the ſame offences, and is inthe like fort tobee(- 
chewed. Now for mud, clay, or loame , inas much as 
they muſt neccfarily be mixed with wood, becauſe 0- 
therwiſe of thern(e!u s they cannot knit or binde toge- 
ther, and beſides, that the clay or loame muſt be mixe 
eithcs with chopt hey, chopr ſtraw, or chopt Litter, 
they are as great breeders of Wormcs and yer mine as 
weod is ,” nor are they defences againſt mice , but 
eaſie to. be wrought through, and ſo very vnprofirable 
for any Husband or Houſe-wife to vie. Behces, they 
are, mixh too hot, and bgring cither in a cloſe houſe 
necre the kilne, . or the-bittke or face of any other 
Chimney, they drye thecorne 400 ſore, and make it 
dwindle and wither, ſo that it neither falleth the buthel!, 
aor inricheth the liquor, but-rurnes to Jotle cucry 
way . The beſt Garner then that can bee made both 
for ſafety and profice, isto be made cicher of broken 
tile-fhrcad,or broken brickes,cunningly and cucn layd, 
& bound together with Plaſter uf Paris,or our 0: dinary 
Exgliſh Plaſter, or burnt CA lablaſter, and then covered 
all over both within and withour, in the bottome 
and on cuc1y fide, at leaft three fingers thicke with the 


ſame Plaſter, fo as robiicke or tyle-fhread may by 
Q any 
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any meanes bee ſeene, or come neere to touch the 
Corne, and theſe Garners ycu m1y make as bigge , or 
as little as you pleaſe, according to the frame of your 
houſe, or places of moſt conuemience for the purpoſe, 
which indeed wou'd euer be as neere the Kilne as may 
be, that the ayce of the fire in the dayes of drying may 
come vntothe ſame, orelf: neerethe backes or ſides 
of Chemneyes , where the ayrethereot may corre 
the extreame coldneffe of the plaſter, which of al 
things that are bredinthe earth, is the coldeſt thing: 
that may be, and-ycr moſt dry, andnot apt to ſwear, 
ortake moyfture bur by ſome violent extremity , nei- 
ther will any worme or vermine come neerc it,becauſe 
the great coldnefle thereof is a mortall enemy to their 
natures, and ſo the ſafeft and longeſt theſe Garners of 
plaſter keepe all kinde of Graine and Pulle in the beft 
perfection, . 
The making After theſe Garners , Hutches, or large Keeres for 
et calicines, Corne are perfirred and made, and fitly adioyned to. 
the Kilne., vhe next thing tharour Maulrfter hath to 
looke vato, - is the framing of the Fatrs-or Cefternes, 
in which the Corne is to be ſteeped , and they are of 
ewo forts, that.is., cither of: Coopers worke, being 
great Fatts of wood, or elſe of Maſons worke, . beeing 
Cctternes made of ſtone, bur the Ceſterne of ſtone 1s 
much the berter, for beſides thar thele great Fatrs- of 
Wood are yery chargeable and coſtly (as a Fatte to 
containe foure quarters of graine, which is but ewo 
and thirty buſhels, cannot be affoorded vnder twenty 
flullings ) fo likewiſe they are very caſuall and apt to 
© miſchaunce and ſpilling ; for and befides their ordina- 
ry wealing , ifinthe heate of Summet they be _ 


L 
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ſo littic neglctted without water, and ſuffered to be 
oucr-drye, it is tenne to one but in the Winter they 
will bee ready to fall in peeces; and if they bee kept 
moyſt, yetif the water bee not oft ſhifted and preſer. 
ued fweete , the Fatte will {oone taynr , and becing 
once growne faultic, it isnot onely irrecouerable, 
bur alſo whatſocuer commeth to be ſteeped init after, 
will be ſure to have the ſame ſauour , beſides the wea- 
ring and breaking of Garthes and Plugges, the binding, 
clenfing, ſweetning , and a whole world of other xrou. 
bles and charges doe ſo dayly attend them , that the 
benefice is a great deale ſhort of the incumbrance; 
whereas the Srone Ceſterne is cuer ready and vſcfull, 
without any vexation at all , and being once well and 
 Tufficiently made, will not necde trouble or repara- 
tion ( more then ordinary waſhing ) ſcarce in a hundred 
yeares. 

Now the beſt way of making theſe Mault-ceſternes, 
is te make the botromes and ſides of good ryle-ſhreads, 
fixed rogether with the beſt Lime and Sand, andthe 
botrome ſhall bee raiſed at leaſt a foote and a halfe 
higher then rhe ground , and at one corner in the bot- 
tome a fine arrificiall round hole muſt be made, which 
being outwardly ſtopt, the malt(ter may through it 
drayne the Ceſterne drye when ſhee pleaſeth, and the 
borrome muſt bee ſo artificially leueld and contriued 
that thewater may haue a true deſcent to that hole, and 
not any ccmaine behind when it is opened. 

Now when the model! is thus made of tile-ſhread, 
which you may do great or little at your pleaſure , then 
with Lime , Haire, ind Beaſts-blood mixed together, 

ou (hail couer the bottome at leaſt rwo inches thicke, 
yivg ir levell and plaine , as is before ſhewed : which 
Qz done, 
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done , youſha!l allo cover all ric fides and roppe, both 
within and” without with the fame matter , at leaft a 
good firgers thickneſſe , and the maine Wall of the 
whole ceftcrne ſhall bee a full foote in thickneſſe, as 
well for ſtrergth and dureablcſſe, as orher private rea- 
fors for the holdirg the graine and water , whoſe poyſe 
and weight mighe otherwiſe indanger a weaker fub-. 
Nance. An4thm much concerning the Malt-houfe,and 
thoſe fencrall accommodations which doe belong vato 
the ſame, 

I will now ſpeake a little in generall as touching the 
Art, $kifl and knowledge of malt making, which T 
have referred to the 'corc'vfion of this Chapter, be- 
cauſe whoſoeucr is ignorant in any of the things before 
ſpoken of , cannot by any meanes eucr attaine to the 
perfeRioh of myſt true and 'tnoſt thrifty malt making : 
To beginne then with this Art of making , or (as ſome 
texrme it) mchinrg of malt, you ſhall firſt (hauing pro- 
portioned t'1e quantiry you meane to ſteepe, which 
fthuuld cuer be an{werableto the continent of your Ce- 
fterne, and your Cefterne to your flowies ) Ict i6-ei- 
ther runne downe from your vpper Garner into the 
Ceſterne, or otherwiſc be cartied into your Ceſterne, 
as you ſhall pleaſe, or your occations deſire, and this 
Ba1fey would by all meanes be very cleane , and neat! 
dreſt; then when your Ceſterne is filled , youſh 
from your Pumpe or Well conuey the water into the 
ceſterne, till a!l the corne be drepcht , and that the wa- 
ter floate aboue it : if thete be any corne that will not 
firke, you ſhall with your hand ftirre it about, and 
wetit, and fo let it reſt and coucr the ceſterne, and thus 
for tho tpace of three nights you ſhall let the Corne 
ſtrepe 1n the water, Afteg the third night is expired, 

the 
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the rext morning y ou ſhail come to the Ceſterne , and 
mou our the plug or bung-ſticke which ſtoppeth the 
ole in the bottome of the Ceſterne, and ſo draine the 
water cleane from the Corne, and this water you ſhall 
by all meancs ſue, for much light Corne and others 
will come foorth with this draine-water , which is ve- 
ry good Swines meate, and may not bee loſt by any 
ood Howſe-w:fe , Then hauing drainedir, you ſhall 
et the celtcrne drop all that day , and inthe evening 
wirh your ſhoue'l you ſhall einpty the corne from the 
ceſterne ynto the malt-flowre, and when all is our, and 
the ceſterne cleanſed, you (hall lay alt the wer corne 
on a great heape round or long, and flat on the toppe; 
# and thethickneſſe of this heape (hall be anſwerable ro 
the ſeaſon of the yeare; for ifths wea.her be exrreame 
cold , then the heape (hall be made very thicke, as 
three or toure foote , or more, according to the quan. 
tity of the graine: buc1irhe weather be temperate and 
warme, then ſhall the heape be made thinner, as two 
foore, a foote and a haltfe, or one foote, according to 
the quantity of the graine, And this heapeis called 
of Malſters a Couch or Bed of raw Malt, 

In this couch you (hall Jet the corne lye three nights 
more without ſtirring, and after the expiration of the 
three nights , you ſhall looke vponit, andif you fiad 
that it beginneth but to ſproute ( which is called com- 
ming of malt ) though it be neuer {olittle, as but the 
very white cade of the _ peeping out (fo it bee in 
the outward part of the heape or couch ) you thall then 
breake open the couch, andinthe middeſt'( where the 
Corne laye necteſt ) you hall finde the ſpieute or 
Come of a greater largencfſe, then with your ſhouctl 
you ſhall turne all the outward part of the couch in- 
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w rd, and the inwird'ogntward, and make it at lealt three 
0: foure times as bigge as it was at the firſt , and ſolet it 
lye all chat day and night, and the next day you-ſhall 
wich your ſhouell turne the whole heape ouer againe, 
increaſing the largeneſſe , and making it of one indiffe- 
rent thickneſle ouer all the lowre; thar is to ſay , not a- 
boue a handfull thicke at the moſt , not failing af.er for 
the ſpace of foureteenc dayes , which doth. make vp 
full in all three weckes, torturne it a!l ouer.twice or 
thrice a day according to the ſeaſon of the weather, for 
if it be warme, the malt muſt be turned oftner, if coole, 
then it may lye lo»ſer- thicker and longer together; and 
when the three 'weekes is fully accompliſht, then you 
ſhall ( having bedded your Kilne , and ſpread a cleane 
hayre.cloth thereon ) lay the malte as thinne as may be 


The drying of ( a5 about three fingers thickneſſe » vpon the haire. 
Maulr. 


cloth, and ſo drye it with a gentle and (oft fire, cuer 
and anon turning the mault ( as it drieth on the Kilne ) 
ouer and oner with your hand, till you finde ir ſnffici- 
ently well dryed , which you ſhall know oth by the 
taſte when you bite it in your mouth, - and alſo by the 
falling off of the Come or ſprout , when it is through- 
ly dryed. Now affoone as you ſee the come beginge 
to thed, you ſhall jn the turning of the maulc rubbe it. 
well berwecne your hands, and ſcower it, to make 
the come fail away , then finding it all ſufficieqtly dri- 
ed, firſt put out your fire, then let the malc coole vpon 
the Kilne for foure or fiue howres, and atrer railing vp 
the foure corners of the haire.cloth, and gathering 
the maulr together on a heape , empty it with the 
come andail into your garners, and there letitlye { if 
you hane not preſent occaſion to vie it ) for a monerh 
or. two or three to ripen, but no lenger, for as the 

come 
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come or duſt of the Kilne , for ſuch a ſpace melloweth 
and ripenfth the malt, making it better both for ſale or 
expence, fotolycto9 lorg in ir doth ingender Wee- 
uell, Wormes, and vermine which doe deltroye the 
graine, 


Now forthe drefſing and clenfing of malt arſuch poo Eg 


time as it is cither to be ſpent in the houſe , Or ſfolde-in 
the market , you ſhall ficſt winnow ir with a good wind 
either from the ayre , or fromthe fanz and before the 
winnowing you ſhall rubbe it exceeding well betweene 
your hands to ger the come oF ſprouting cleane away : 
for the beauty and goodneflc of malt is when it is moſt 
ſmug , clcane, bright, andlikeſt ro Barley in the viewe, 
for then there 1s leaſt waſt and greateſt profic : for come 
and duſt drinketb vp the liquor, and giues an illtafte to 
the drinke . Afﬀrer iris well rubd and winnowed , you 
ſhall then ree it ouer in a fine ſiue,and ifany of the malt 
be vnclenſed, then rub it aga-ne in the flue rill ir be pure, 
and the rubbings wiil ariſe on the top of the five, which 

ou may caſt oft ar pleaſure , and boch choſe rubbings 
from the five and the chaffe and duſt which commerh 
from the winnowings ſhould be fafe kept , for they are 
very g 0d Swines meare,, and feede well mixt cither 
with whay or {willings: and thus afrer the malt is reed, 
you ſhall cither ſacke it ypfor eſpecial v/e, or put it into 
a well clenſed Garner,where it may lye ull chere be oc- 
caſion for expence. 

Now there bee certaine obſeruations in the makiog 
of Malr, which I may by ng mcanes omit: for though 
diuerſe opinions doe diuesfly argue them , yer as neere 
as I can, I will reconcile them to thar truth , which is 
moſt can{onanr to realon, and the rule of honeſty and c- 
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Fi;{t, there is a d:fference in mens opinions as touching 
the conſtant time for the mellowing and making of the 
Malt ; that is, from the firſt ſteeping tothe time of dry. 
ing ; for ſome will allew both Fat and Flowre hardly 
a fortnight , ſome a fortnight and rwo or three dayes, 
and doe giue this reſon ; firſt , they ſay it makes the 
Corne looke whiter and brighter, and doth not get 
ſo much the fuili”g and foulcncfſe of the lower , as 
that wh'ch lieth three weekes, which makes it a great 
deale more beautifull ar.d ſo more ſillable : next, ie 
doth nor come or ſh»ote out fo mich fprout , as that 
which lieth a longer time, and fo preſeruzth more 
h=:rc in the graine, makes it bould and fuller, and 
ſo conſequently more full of tubſtance, and able to 
make more of a 'ittle, thenthe other much of more; 
21d thelc reaſons are good in ſhew , but not in ſub. 
Rantiall ruth : for ( although I confcſle that Corne 
which heth leaſt rime ot the flowre muſt be the whi. 
teſt and brighteſt ) yer that which wanteth apy vt the 
Gue time, can neither ripen , mellow, nor come to true 
perfe&ion,and lefſe then three weekes cannot ripen bar- 
ley : for looke what timeit hath to {well and ſprout, it 
muſt haue full that timeto flouriſh , and as much time 
to decay : now in lefle then a weeke it cannor doe the 
firſt, and foina weeke the ſccond,and in another weceke 
the third , ſo that in lefle then three weekes a man can- 
not make perfe@t Mait, Againe, I confefle, that Male 
which hath the leaſt Come,muſt haue the greateſt ker. 
nell,and ſo be moſt ſubſtantiall; yet the Malt which put- 
teth not out his full ſprout , but hath that moyſture 
(with too much haſte)driuen in which ſhould be cxpel- 
led, can neuer be Malt of any long laſting, or profitab'e 
for indurance, becauſcit hath fo mych moiſt ſubſtance 
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as doth make it both apt to corrupt and breed wormes 
in moſt great abundance : it is moſt true, that this haftie 
made Malt is faireſt to the eic, and will fooneft be 
vented in the Market, and being ſpert affoone as it is 
bought , litt'e or no loſle is to be pe1ceiued, yet ifir be 
kept three or foure monerhs, or longer(yaleſle the place 
where it is kept belike a Hot houſe) it will ſo danke 
and giue agaive, that it will be lut.c better then raw 
Malt, and fo good for no {eruice without a ſecond dry. 
ing : beſides, Malt that is not ſuffred to ſprout tothe full 
kindly , butis ſtopt as ſoone as it begins to peepe, much 
of that Malt cannur con eat all, for the moyſteſt graines 
doe ſprout firſt , and the hardeſt are longer in breaking 
the husk ; now it you ſtop the graine on the firft ſprours, 
and not giue all lea{ure to come one afrer another, you 
ſhall haue halfe Malt and halfe Barley, and that is good 
for nothing but Hens and Hogs trough. So that to con. 
clude, lefle then three weekes you cannot haue ro make 
good and perfeR Malr. 

Next there isa difference in the turning of the male, 
for ſome ( and thoſe be the moſt men Malſters whatſo- 
eucr ) turne all their malt with the ſhouell, and fay ir is 
moſt eafic , moſt ſpeedy , and diſpatcherh more in an 
houre, then any other way doth in three, and itis very 
true, yet it ſcaitereth much, leaucth much behind vn- 
turn'd , and commonly that which was vadermoſt, jt 
leauerh vndermoft tilt, and {o by ſome comming too 
much , and others not comming at all, the malr is oft 
much imperfe&, and the old ſaying made good,that too 
much haſte, makerh waſte. Now there are others (and 
they are for the moſt part woemen Malſters) which 
turne +11 with the hand, and that is the beſt, ſafeſt, and 
moſt cciraine way z tor there is not a graine _ = 
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hand doth aot remoue and ture ouer and ouer and laics 
.eucry feucrall heape or row of ſuch an cuen and iuſt 


thickneflc, that the Malt both equally commer, and e- 
qually ſcafoneth tegerher without defect or alteration: 
and rhough he that hath much Malt to make, will be 
willing to hearken to the ſwifteſt cou;ſe in making, yer 
he char wlll makerhe beſt Malt , muſt rake ſuch conue- 
niene leaſure, and imploy that labour which cemme:h 
neereſt to perfection. _ 

Then there is another eſpecaall care:to-be had in the 
coming or ſprouting of Male , x h.ch is, that as it muſt 
not come roo little, {o ut. muſt not by any mcanes come 
too much , for that is the groffeſt abuſe that may be : 
and that which we call comed or {prouted roo much 
is, when cither by negligence for want of looking ro 
the couch, and nor opening of it, or for want of turning 
when the malt is ſpread on the flwre. ir come or ſprout 
at both ends, which Huſbands cail Akeripyerd , luch 
cOrne by reaſon the whole heart or ſubſtance is driaca 
our of it, can be good for no purpoſe bur the Swine- 
errough , and therefore you muſt haue an clpcciall care 
both to the well tending of the couch , and the turning 
the malr on the flowre, and be ſure (as neere as you 
can by the ordering of the couch, and happing the har- 
deft graine inward and warmeſt) to make tt all Come 
very indiferently together. Now it itfo fall out that 
you buy your Barley , and happen to light on mixr 
graine, ſome veing old Corne, ſyume new Gorne, ſome 
of the heart of the ſtzcke, ani ſyme of the ſtaole, which 
is an ordiniry decel” with Huſbandmen inthe Marker, 
then you may be well. fl.ued, tha; this grainc can never 
Come or ſprout cqually together; for rhe new Corne 
will ſprour before the old , and the ſtaddic bctore thar 
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is the heart of the ſtacke, by reaſon the one excecedeth 
the other in moyſtneſle : theretore in this caſe you ſhall 
marke well which comn erh firſt, which will be ill in 
the heart of the Couch, and with your hand gather ie 
by it felfe intoa ſeperate place, and then heapethe 0. 
ther together againe , and thus as it cometh and {prou. 
teth , ſo gather it from the heape with your hand, and 
ſpread it on the flowre, and keepe the other ſtiil ina 
thicke heape till all be ſprouted. Now laſtly oblerue, 
that if ycur Malt be hard to ſprout or Come, and that 
the fault conſiſt more in the birter coldnes of the ſeaſon, 
then any defe of the corne, that then (beſides the 
thicke and cloſe making of the heape or couch ) you 
faile not to couer it ouer with ſome rhicke woollen 
clothes, as courſe Couerlids , or ſuch like ftuffe, the 
warmth whereof will make it Come preſently : which 
once perceiued, then forthwith vacloth ir,and order it 
as aforeſaid in al: points. And thus much for the Arr, 
order, skill and cunning belonging to the Malt-making . 
Now as touching the making of Oates into Malr, _ 

which is 2 thing ot generall vic in many parts of this yy, * © 
Kingdome where Barley is ſcarſc, as in Cheſbeire, Lan- 
caſheire , much of Darbiſheire, Denonſbeire , Corn- 
wall , and the like, the Art and skiil is all one with that 
of Bartey,nor is there any variation or change of worke, 
bur one and the fame oxder fti!] ro be obſerued , onely 
by reaſon that Oares are mare twift in ſprouting, and 
apter to clutter , ball and hang together by the length 
of the ſprout then: Barley is , therefore you muſt nor 
faile bur turne them otiner then Barley , and inthe tur. 
ning be carctull crorurne all , and nor leane any vamo. 
ucd. Laſtly, they wil need lefle of the lowzie then Bar- 


ley will, for ina full tortnight,or a tortnight and two or 
| three 
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three dayes you may make very good and perfect Oate- 
malt. But becauſe I haue a great deale more to ſpeake 
particularly of Oates in the next Chapter, Iwill here 
conclude this, and aduiſc cuery $kilfull Hoxſe-wife to 
ioyne with mine obſcruxtions her owne tryed cxperi- 
ence, and no doubt but ſhee ſhall find doth profit and 


ſatis faQtion. 


Cuay. 6. 


Of the excellency of Oates , and the many ſingular vers 
" tines ana wſesof themin a family. 


Cy= although they are of all manner of graine the 
cheapeſt, becauſe of their generality being a graine 
of that goodneſle and hardneſle , that it will grow in 
any ſoyle whatſocuer, be it newer ſo rich , or neuer 
ſo. poore, as if Nature had made it the onely louing 


companionand true friend to mankind ; yer's it a graine 


of thar ſingularity for the 1nultiplicity of vertnes, and 
neceflary vſes for the ſuſtenance and ſupport of the Fa. 
mily , that not any other graine is to be compared with 
ir, forifany other haue equall yertue, yet it hath not e- 
quall yalue, and it equall yalue, then it wants many de- 
grees of equall yertue; ſo that ioyning vertue and va- 
lue together , no Haſvand, Houſe. wife, or Houlc-kee- 
per wharſocuer, hath fo truc and worthy a friend, as 
his Oats are, 

To ſpeake then firſt of the vertues of Oates, as they 
accrew to Carell and creatures without doore, and firſt 
to begin with the Horſe, there is not any tood what- 
ſocuer that is ſo good, wholeſome, and agreeable 
with the nature ofa Horſe, as Oates arc, being a Pro. 
ucndar in which hertaketh ſuch delight , that wihitthe 

teedeth, 
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feedeth , traualleth, and doth any violentlabour what- 
ſoeuer with more courage and comfo.t , then with a. 
ny other food that can be inuented , as all men know, 
that haue cither vſe of it, or Horſes : neither doth 
che Horſe euer rake ſurfejr of Oates, ( if they be ſweet 
8nd dry ) for albe he may well be glutted or ftalied 

pon them (with indiſcreet feeding )and ſo retuſe them 
for a little time, yet he neuer ſurfeiterh , or any pre- 
fent ſickneſle follow after , whereas no other graine but 
put a Horſe therewith, andinſtantly ſic&neflc will tol- 

ow , Which ſhewes ſurfeir, and the danger is oft incy- 
rable : for wee readin 7taly , atthe ſiege of Naples, of 
many hundred Horſes that died on the (urfeir © wheat, 
at Rome alſo dyed many hundred Horſes of the plague, 
which by due proofe was found to procced trom a ſur. 
feit taken of peafon and ferches ; and fo I coul runne 0- 
ver all other graines, bat ir is need[efle, and tarre from 
the purpoſe I haue ro handle : ſuffice it, Oates for Hor- 
ſes are the beſt of all foods whatſoever , whether they 
be bur onely cleane threſht from the ſtraw, and (o dry. 
ed, or conuerted to Oarmeale,and ſoground and made 
into Bread; Oates boiyl'd and giu*n to a Horſe 
«whilſt they are coole and fweete, are an excellent toode 
for any Horſe in the time of diſeaſe, pouerty , or fick- 
nefle, for they ſcower and fat exceedingly. 

In the fame nature that Oates are for Horſcs, fo are 
they forthe Aﬀe, Mule , Camell, or any other Beaſt 
of burthen. 

If you will feade either Oxe,Bull,Cow,or any Neare, 
whatfocyer roan extraordinary height of farneſſe, there 
is no foode doth it ſo ſoone as Oates doth , whether 
you giue them in the ſtsaw , orcleane threſht from the 


ſheafe , and well winnowed ; but the winnowed Oate 
is 
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15 the beſt, for by chem I haue ſeen an Oxe ted totwent 
pound,to twenty foure pound,and thirty pounds, whic 
is a moſt yarcaſanable reckoning for any beaſt, onely 
fame and the allow hath beene precious. 

Sheepe or Goates may likewiſe be fed with Oates, 
to as great price and profit as with Peaſe, and Swine are 
ted with Oates, cither in raw Malt, or otherwile, toag 
great thickneſſe as with any graine whatſoeuer ; onely 
they nuſt haue a few Peaſe after the Oatcs to harden 
the fat, oreiſe it wil waſte , and conſume in boyling, 
Now for holding Swine, which are one!y co be p.eler- 
ued 1n good ficſh, nothing is better thena thin mange 
made of ground Oates , whey, Burter-milke, or other 
ordinary waſhe, or fwillings, which cither the Dury,or 
Kitchin affoordeth nor is there any morcſou-raigne 
or excellent meate for Swine in the time of fickneſſe, 
then a mange made of ground Oarcs and fweer Whey, 
warmed luke-warme on the fire, a1d mixt with the 
powder of Raddle, or red Oaker. Nay it you will goe 
to the matter of pleaſure, there is not any mcate ſo cx- 
ccllent for the feeding, and wholeſome keeping of a 
Kenell of hounds, as the Mangge made of ground Oats 
and fcalding water, or of becfe-broth , or any other 
broth, in whuch flcſh hath beene ſodden if it be for 
the feeding , ſtrengrhning and comforting of Grey- 
hounds, Spaniels, or any other ſort of tenderer Doggs, 
there is no meate better then ſheepes- heads, haire and 
all, or other intralls of ſheepe chopt and well ſudden, 
with good ſtore of Oate-meale. 

Now for all manner of Poultry, as Cocks, Capons, 
Hens, Chickens of great ſize, [urk yes, Geele , Ducks, 
Swannes and ſuch like , rhere1s nv food feederh then 
better then. Oates, and if nc be the young breede of mY 
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of thoſe kinds, cuen from the firſt hatching or difclo. 
fing , till they be able to ſhift for them ſelues, there is 
no food better wharſocuer then Oate-1neale greets, or 
fine Oate-meale , cither ſimple ofir ſelfe , orelſe mixr 
with milke, drinke, or elfe new made Vrine. 


Thus much touching the vertues and quality of 


Vertig of 


Oates or Oate. meale,as they are {eruiceab'e for the ve Oarstor 
of Cartle-and Poultry. Now for the moſt neceſſary 4 


vie rhereof for man, and the geneall ſupport of the fa- 
mily , there is no graine in our knowledge anſwerab!e 
ynto it; firſt for the ſimple Oate it ſelte (excepting 
ſome particular phyticke helpes-, as frying them with 
ſweer butter , and putting themin a bag, and very hot 
app'icd to rhe belly or ftomacke to auoyde collicke or 
windinefſe, and ſuch like experiments )the moſt eſpe- 
ciall vie which is made of them is for Maltto make 
Bcere or Ale of , which it doth excceding well, and 
maintaineth many. Townes and Countries, but the Oar. 
meale which is-draw ne from them, being the heart and 


kernelt of the-Oate,, isa thing of much rarer price and 


eſtimation; for ro fpeake trothy, iris like Salt of {luch a 


g:nerall yſc , that withoutit hardly can any Family be 
maintained : therefore I thinke it. not much amiſſe to 


ſpeake a word or- two touching: the making of Oate- Making -f 
meale , your ſhall ynderftand then, that ro make good O-*-mcake. 


and perte& Oat-meale, you-ſhall firſt dry your Oates 
exceeding well ; and then put.them onthe Mill, which 


may either -be Water-nnl),. Wind-mill, or Horſe-mill- 
(butrhe horſ- m1]! is beſt }and no more bur cruſh or hull. 


them that is,to carry the ſtones ſo large, that they may 
no more bur cruſh the husk from the Kernell : then you 


ſhall winnow the halls from the kirnellsexcher with the- 


wind or a Fanne , and finding them ot an indifferent 
| cleannefſe 
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cleanneſle (for it is impoſſible to huil themall cleane at 
the firſt ) you ſhall then put them on againe, and ma» 
king the Mill goe a littlecloſer, runne them through 
the Mill againe, and then winnow them oucr againe, 
and fuch greetes or kirnels as are cleane huld and well 
' you may lay by , and the reſt you ſhall run through 
he mill againe the third time, and ſo winnow them a- 
giine, in which time all will bee perfit, and the 
gErcetes or full kirnels will ſeparate from the ſmaller 
Oate-meale; for you ſhall vaderſtagd, that at this firſt 
making of Oate- meale , you ſhall ever haue two forts 
of Oate-meales; thatis, the full whole greete or kir. 
nell, an4the (mall duſt Oate- meale : as for the courſe 
hulles or chaffe that conmeth from them, that allo is 
worthy (auing , for it is a1 exceilent good Horlc-pro. 
uender for any plow or labouring Horſes , beeing mixe 
with cither Beanes, Peaſe), orany other Pulie. whatſg- 
euer. 

qbererta's of Now for the vſcand vertues of thefe two: ſeuerall 
me kindsof Oare-meales in maintainung the Family , they 
are ſo many ( according to the many cuſtomes of many 

Nations )that.ir is almoſt impoflible to recken ail ; yet 

(as necreas I can ) I will impart my Knowledge , and 

what I haue tane from relation: Fuſt , for the.(mall 

duſt or meale Oarte. meale, it is that with which all pot- 

tage is made and thickned, whether they.be meate- 

portage , milke-pottage , Or ally thicke or elſe thinne 

e gerewcll whaiſocucr,, of whoſe goodneflſe and whole. 
ſomeneſſe it is needlefle tg ſpeake , inthat it is frequent 

with cuery EXPETICNCC: allo with this ſinall mcalc oate- 
meale is made in djaerle Countries liz (emorall kinds of 
very £00d and wholfome bread, euery ane tincrthen 0. 
ther,as your Anacks , lanacks, and ſuch like. Allo there 
18 
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is made of it both thicke and thin Oaten-cakes , which 
are very pleaſant in taſte, and much eftcemed : but if ir 
be mixcd with fine wheate. meale , then u makerh a 
moſt delicate and dainty oate-cake , cither thicke or 
thin, ſuch as no Prince in the world but raay haue them 
{erued to his rabie; alſo this ſmall oar-meale mixed with 
blood, and the Liuer of cither Sheepe, Catfe or Swine, 
waketh that pudding which is called the Haggas or 
Haggus, of whoſc geodnefle it is in vaine to boalt, be- 
caule there is hardly to be found a man that doth not 
affe@ them . And laſtly, from this {mall oat-meale by 
oit ſteeping itin water and clenſtrgir; and then boy- 
gi to athicke and ſtiffe icliy, is made that excellent 
diſh of meate, which is ſo eſteemed of in the weſt parts 
of this Kingdome , which they call Waſh- brew, andin 
Cheſherre and Lancaſherre they call it Flamery or Flu- 
mery ,the wholetomnefle and rare goodnefſle, nay, the 
very Phylicke helpes thereof, being ſuch and ſo many, 
that I my felfe haue heard a very reuerend and worthi- 
ly renowned Phyſition ſpeake more in the commenda- 
tions of that meate, then ot any other foode whatſoc- 
uer; and certaine it is, that you ſhall not heare of any 
that ever did ſurfeite of this Waſb- brew or Flammery, 
and yer I haue ſeene them of very dainety and fickely 
ftomackes which haue caten great quantities thereof, 
beyond the proportion of ordinary meates. Now for 
the manner of cating this mcate, ir 45 of diverſe di- 
uerſly vied ; for lome eate it with hony, which is re- 
puced rhe beſt ſauce ; ſome with Wine, cuher Sacke, 
Claret or White.lome with lrong Beere or ftrong Ale, 
and ſome with milke, as your abulity , or the accom- 
modations oNthe place wil adminiſter . Now there is 


gdcriued fiem this Waſh-brew arouher courſer meate, 
R which 
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which is as it wefe the dregges, or groſſer ſubſtance of 
the Waſh-brew, which iscalled Grrd brew, which is a 
well filling and ſufficient meare, fit for {cruants and men 
of labour; of the commendations whereof, I willnor 
much ſtan1, inthariris a meare of harder difieſtion, 
and fic indeed but for ſtrong ab'e ſtomackes, and ſuch 
whoſe toylc and much fweare both lierally ſpenderh 
euill humors, and alſo preſerueth tnen from the offence 
of fulnefle and (urfeits. 

N.w for the bigger kind of Oate-meale, which is 


[called Greets, or Corne Oate. meale, it is of no lefle ye 


then the former, nor are there fewer meates com- 
pounded thereof : for firſt, of the fe greets are made'all 
ſorts of puddings, or ports ( 2s the Weſt-countrey 
tearmes them } whether they be blacke, as thoſe which 
a:c made of the bload of Beaſts, Swine, Shceepe, Geeſe, 
Red or Fallow Deere, or the like , mixt with whole 
grectes, ſuer and wholeſome hearves: oreclſe white, as. 
when the greetcsarc mixt with good cieame, | 
brcad-crummes, fuer , currants, and other wholeſome 
ſpices. Alſo of thefe greets are made the good Friday 
pudding , which 1s mix: with egges, milke, ſuer, pent- 
royall, and boyld firlt in a linnen baggy, and then ftripe 
and buttered with ſweer burter. Againe , t you roſta 
gooſe, and ſtop her belly with who-e greetcs beaten to- 
gether with egges, and after m:xi with the grauy, there 
cannot be a beiter or more 1-leaſanter ſ.uce : nay, ita 
man be at {ein any long traucll, he canner care a more 
wholeſome and plealant meate then theie whole gieers 
boyld in water ull they burſt , and then mixr wich but- 
ter, and jvcaten with [poones, which although ſea- 
men call (tmply by the name of Leb!olly, yer there is 
not any meate how {igrnificant locucr the name be, that 
is 
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is more toothſome or wholeſome. And to conclude, 
there is no way of purpoſe whatſocuer ro which a man 
canvicor imploy Rice: but with the ſame ſeaſoning 
end order you may imploy the whole greetes of Oate- 
meale , and hauc full as good and wholeſome meate, 
andas welltaſted ; fothar I may well kait yp this chap- 
ter with this approbation of Oate meale , that the little 
charge and great bencfite conſiders5, it is the very 
Crowne of the Horſe nes gartanid , and doth more 
- grace her table and her knowledge, then all Eraines 
wharſocuer; neither indeed can any Fami y or Houle- 
hold be well and thrittily maintained , where this is ci- 
ther ſcant or wanting. And thus much touching the na» 
ture , wo. th, vertues, and great neceidity of Oates and 
Oate-meale. 


Cnay. $. 
Of the Office of the Brew-houſe , and the Bake houſe, and 
the neceſſary things belonging to the ſame, 


Hen our Engliſh Honſe-wsfe knowes how to 
1/4 preſerue health by whoicſome Phyſicke, 
© nouriſh by good meate, and tocioath 
the body with warme garments, ſhee muſt 
: | hor then by any meanes bee ignorant in 
the prouifion of Bread and Drinke z ſhee muſt knowe 
both the proportions and compoſitions of the ſame, 
And for as much as drinke is in cuery houfe more ge- 
nera:ily ſpent then bread, being indeede «( but how 
well I know not) made the very lubſtance of all enter- 


rainement ; I will firſt beginne withit , and therefore Diverſtiesof 
you ſhall knowe that generally our Kingdome hath Pikes: 


out two kindcs of drinkes, thatisto ſay, Becre and 
I 7 od Ale, 
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Ale , but particularly foure , as Beere, Ale, Perry and 
Cider; and to theſe we may-adde two more,Meede and 
Metheglin, two compound drinkes of hony and hearbs, 
which in the places where they are made, as in Wales 
and the march-s, are reckoned for exceeding whole- 


ſome and cordiall. 


To ſpeake then of Beere, although there be diuers 
kinds of taſtes and ſtrength thereof, according to the al- 
lowance of Malt, Hoppes and age giuen vnto the ſame, 
yet indeed there Can be truly ſayd to be but rwo kinds 
thereof, namely, ordinary beere and March. beere, all 
other beeres being deriued from them, 

Touching ordinary Beere, which 1s that wherewith 
either Nobleman, Gentleman, Yeoman, or Husband. 
man ſhall maintaire his family the whole yeere; it is 
mcete firſt that our Engliſh Houſ wife reſpeRt the pro- 
portion or allowance of Malt due to the ſame, which 
amongſt the beft Huſbands is thought moſt conuenienr, 
and it is held , that to draw from one quarter of good 
Malt three Hogſheads of beere,is the beſt ordinary pro- 
portion that can be allowed, and'ha age xd pood 
caske to lie in, it will be ſtrong cnough for any good 
mans drinking. ry. 5 

Now for the brewing of ordinary Beere, your Malt 
being well ground and put in aw Maſh-fat, and your 
liquor in your leade ready tohoyle, you ſhall then 
lictle and little with ſcoopes or pailes put the bo\ling 
liquor to the Malt, and then ftirre it cuento the bot- 
tome exccedingly well tegether ( which is called 
the maſhing of the Malt) then the liquor ſwimming 
in the top couer all ouer with more Malt, and foler 
it ſtand 8n houre and more in the maſh-fat, .during 
whica ſpace you may if you pleaſe heate ore liquor 

in 
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in-your lead-tor your lecond or {mall diinke , this done, 
plucke vp your maſhing ſtroame, and ler the firſt liquor 
xunne. gently from the malt , either ina cleane trough 
or othee veſic}ls prepared for the purpoſe , and then 
Ropping the maſh. far againe, put the ſecond liquor to 
the malt, and ſtirre it well together; then your leade 
being: empticd put your firſt liquor or wort therein, and 
then ro cuery quarter of malt put a pound and a halte of 
the beſt hupps you can get; and boyle them an houre 
together , till raking vp a dithfull thereof you ſee the 
-hopps ſhrioke into the botrome of the dill: ; this done, 
put the wort through a ſtraight ſive which may draine 
the from it.into your cooler, which ſtanding ouer 
the Gwl- fat,you ſhall in the botrome thereof ſer a great 
bowle with your barme,and ſome of the firſt worr (be. 


forethe hops come into it mixt rogether)thatir may riſe 


therein, and then let your wort drop or run gently into 

the diſh with the barme which ſtands in the Guil. far, 8& 

this you ii.all dothe firſt-day of your brewing, letting 

your cooler dropall the night following,and ſome parc 

of the next morning,and as it droppeth if you finde that 

ablacke skumtme or mother riſeth ypon the barme,you 
ſhall with your hand takeit off and caſt it away, then no- 
thing being left in the coojer, and the beere well riſen, 
wich your hand (hirre ir about & folet it ſtand an houre 
afcer, and then beating it and the barme exceeding well 
together , tuane' it yp imtothe Hogſheads being cleane 

waſhr and fcaldcdi, and ſolct ir. purge : and herein you 

ſhall obſcrue hot to tun your yeſlells roo full, for feare 
thereby it purge too much of the barme away : when 

it hath purged a day anda night, —=_ ſhall c'ole vpthe 

bung holes with clay, and onely for a day or two ater 

;keepe a yent-hole in it ,, and n_ cloſe it vp as cloſe 
3 as 
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as may be. Now for your ſecond or ſmall drinke which 
are left ypon the graine, you ſhallſeffer it there ro ſtay 
bur an hovre or a iitrle better, and then draie ir off alſs, 
which done put it into the lead with the former hops 
and boyie the other alſo , then cleercit from the hops 
and coner it yery eloſe till your firſt becre be cuna'd,and 
then as before put it alſo ito barme and. ſo runneAt vp a). 
ſo in ſma'lerveſſ:ls, and of this ſecond beere you ſhall 
not draw aboue one Hogſhead-to three of the berrex. 


Now there be diners other waies and obſ{cruations for 


the brewing of ordinary Beere, but none ſo good, ſo ea- 
ſie,ſo ready and quickly performed as this pefore ſhew- 
cd : neither will any beere laſt longer or ripen ſooner, 
for it may be drunkeat a fortnights-age, and will laſt as 
long and lively. 

Now for the brewing of the beſt March-Beere,you 
ſhall allow to a Hogſhcad thereof a quarter of the beſt 
malt, well-ground : then you ſhall rake a pecke of peaſe, 
ha}fe-a pecke of Wheate , and halfe a pecke of Oates 
and grind them a!l very well together, and then mixe 
them with your malt : which done, thall in all 
points brew this beere as-you did the former ordina 
beere : onely- you ſhall allow a pound and a halfe of 
hops to this one Hogſhead : apd where as before you 
drew bur two ſorts of beere : fo:now you ſhall draw 
—_ : that is-a Hogſhead of the beſt, and a Hogſhead 

the ſecond;and halfe a Hogſhead of fimall beere with- 
out any augmenraion of hops or malt. 

This March Beere would be brewd in the moneths 
of cAarch or i Aprill, and ſhould (if it haue right) haue 
a whole yeerc to ripen in; it will laſt two, three and 
foure yeeres if it lie coole and cloſe, 8 endure the draw. 
ing tothe laſt drop,though with ncuer ſo much 4 

/ ow 
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Now for the brewing of ſtrong Ale, becauſe ir is 
drinke of no ſuch long laſting as-Beere js, therefore you Brewing ct 
ſhall brew leſſe quantity ata time thereof, as two bu- *<28 *K- 
thels of Northerne meaſure { which is foure buſhels or 
halfe a quarter ip the South) ata brewing , and not a- 
boue, which will make foureteene gallons of the beſt 
Ale. Now for the maſhing and ordering of it in the 
maſh-far, it will not differ any thing from that of Beere ; 
as for hops , although ſome vie not to put ip any , yer 
the beſt Brewers thereof will allow to fourctecuc gal- 
lons of Alca good eſpen full of hops, and no more, 

et before youputin your hops, as ſoone as you take - 

it from the graines, you ſhall put it into a veſlell and 
change it, or blinke it in this manner : put intothe 
Wort a handfull of Oke- bowcs and a pewter-6&:h , and 
Jet them lye thereintill the wort looke a luttle pAer then 
it did at the firſt, and then preſer:tly-rake out the diſhand 
the leafe, and then boile it a full houre with the hops, as 
aforeſayd,and then clenſc ir,and fer itin v«lelsto coole, 3 
when it is milke-warme , hauing {ct your Parmeto riſe 
with ſome ſweete Wort: : then pur all into the gwlfar, 
and as ſoone as it riſeth, with a diſh or bowlc beate it in, 
and ſo keepe it with continuall beating a day and a nighe 
at leaſt, and aftertun it. From this Ale you may alſo 
draw halfe ſo much yery good middlc Alc, and a third 
part very good ſmall ale, "om 

Touching the brewing of Bottle-ale , it differeth no-+ 
thing at all from the brewing of ſtrong Ale, onely it Brevingop 
muſt bedrawnein a larger proportion,as at leaſt twenty ****a<+ 
gallons of halfe a y__—_ z and whenit comcs to bee 
changed, youſhall blinke it ( as was before ſhewed ) 
more by mnch then was the es Ale, forit muſt bee 
pretty ard ſharpe, which giueth the life and _ 

c 


. 
” =," 


- J ES 1, 
« tid J js ot 
#* 7 54s 
+ wherkis $4 £ LS, . 
G YC; IE ho. 4 | - G o 
" £6 : of wa 
4 , Fe 
- 


" T7, "x" 
+ & i CY 0 's 
"Ls, uw" 
- . - wh 4 Y I. $f 
. JP S334 <. 


* # «4 


"Bs ; Toe Eng hifh Houſe-wifes, : 


” 7 «y L 
—  - 


Ot cuaking 
Perry of ciuler, 


neſſetothe Ale: and when you tunne it , you ſhall pur 


it inte round bottles with narrow moythes, and then 
topping them cloſe with corke, ſerthem in acold fellar 
vptothe waſt in ſand , and be ſurc that the corkes be 
faſt tied in with ſtrong packe-thrid , for feare of ri- 
ſing out, or taking vent , Which is the vtter ſpoyle of 
the Ale. 


Now for the ſmall drinke arifing from this Bottle- - 


ale, or any ether beere or ale wharſocuer, if you keepe is 
after tis blinckt and beyledinachole veſicl, and then 
put it to barme euery morning as you hauc occaſion to 
v(: it, the drinke will drinke agreatdealethe ficſher, 
and be much more lively in'taſte. 20: 52 

As for the making of _ and Cider, which are 
drinkeg much vicd in the Welt parts, and other Coun. 
tries well ſtored with fruitinthis Kingdome, you ſhall 
know that your petry is made or peares oncly, and your 


Cider of Apples; and for the manner of making there- 


of, it is done after one faſhion, that isro ſay , after your 
Pcares and Apples are well pickrt from the Nakkes, 
rottennefle, and all mariner ofother filth, you ſhall pug 
them in the preſſe. mill which is made with a mileſtone 
running tound in a circle, vader which you ſhall cruſh 
your peares or apples , and then ſtraining them thr 

a bagge of haire-cloth, tunne vp the ſame ( after it hath 
bene a little ſerle6) into Hogſ-heads, Barrels, andother 
cloſe veſlels. 


Now after you haue preſt all, youſhall ſave that 


which ts within the haire cloth bhagge,and putting it in- 
ro ſcuerall veffcls , pur a pretty quantity of water there- 
unto, and after it hath Rood .aday ortwo,, and hath 
beene well ſtirred rogerher, prefle ir ouer alſo againe 


for thus will make a {mall perry or cider, and muſt be 
{pcac 
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ſpent firſt. Now of your beſt fider that which you make 
of your ſuramer or {weete fruit , you ſhall call ſummer 
or fweete cider or perty,, andthart you ſhall ſpend firſt 
alſo; and that which you make of the winter and hard 
fruit, you ſhall call winter and ſowre cider, or perry ; 
and that you may ſpend laſt, forit will indure # 
geſt 


the brewing of theſe {cuerall drinkes , thee ſhall then 
looke into her Bake. houſe,and to the making of all ſorts 
of bread, either for Maiſters, ſeruants, or hinds, and to 
the ordcring and componnding of the meale for cach 
oaſpeate then firſt of meales for bread, th 
Toſpeaket of meales for bread , they are cj. , 
ther finople or compound , {tmple, as Wheate _ Rye, oe mgke ow 
or compound, as Rye and Wheate mixr together, or 
Rye, Wheateand Bacley mixt together ; and of theſe 
the oldeſt meale is eucr the beſt,and yeclderh moſt ſo ir 
be ſweet and vnainted, for the preſernation whereof, it 
is meet that youclenſc your meale well trom the bran, 
and then keepe it in ſweet veſſels, 
Now for the baking of bread of your ſimple meales, ,. 
our beſt and principall bread is mancher, which you cher.” 
[1 bake in this maner : Firſt your mcale being ground 
n the blacke ſtones , it it be peſſible, which make 
the whitcft lower, and boulted throngh the fineſt boul. 
ting cloth , you ſhall putit intoa cleane Kimne!l, and 
pening the flower hollow in the midſt, putintoit of 
the beſt Ale-barme, the quantiry of three pints toa bu- 
ſhell of meale, with ſome falt ro ſeaſon it with : then 
put in your liquor reaſonable warme and kneade it very 
well together with both your hands and rhrough the 
brake, or for want thereof , fold itin acleth, and with 
your 


Thus after our Engliſh Honſe-wife is experienc't in Of Baking: | 


F, The Engliſh Houſe-wifes, Fc. - 2 Booke: 
our feete tread ita good ſpace rogether , then lerri 
K lie anhoure orthere aboutrs to ſwell, rake ir foorth an 
mold ir into manchets , round; and flat, ſcotch them a- 
bout the waſteto giuc it leaue to riſe, and pficke it with 
pow knife in the top, and ſoput ir into the Ourn, and 
ake it with a gentle heare. 
Baking cheate To bake the beſt cheate bread, which is alſo ſim- 
Bread. ply of wheate onely, you fhall after your meate is 
reft and boulred through a more courfe boultcr then 
was vſcd for your manchets, and pur alſo in'o acleane 
tub , trough , or kim3cll, take aſowre leauen, that 
is, a piece of ſuch like lceauen ſaued from a former batch, 
and weli fild with ſalt , and folud vp ro fower, and 
this ſower leauen you ſha'l breake inro ſmall pieces into 
warme water, aud then ftraine 4t, which done, make 
2 deepe hollow hole, as was before ſaid in the midſt 
of your flower, and thercin powre your ſtrained liquor; 
then with your hand wixe ſome part of the lower ther- 
with, t;l! the liquor be as thicke as pancake batter, then 
Eouer it all oucc with meale , and fo letitlie all that 
night, the nexr morning ſtirre it, and all the reſt of the 
meale we | together, and witha little more warme wa. 
ter, barmec, and (alt to ſcafon it with, bring it to a per- 
fe leauen, ftiffe, & firme; then knead ir, breake it,and 
read it, as was before ſud inthe manchets, and ſo mold 
it vp in reaſonable bigge loanes, and then bake ir with 
an indifferent good heare : and thus according to theſe 
two examples betore ſhewed , you may breake leauend 
or vnleauend whatſocuer , whether ir oc fimple corne, 
as Wheate or Rie of it ſc}fe , or compound graine as 
Wheate and Rie, or VW heate and Barley, or Rie and 
Bacley , or any othe: mixc white corne ;onely becauſe 
Rie is a litctle ſtronger graine then Wheate , It (hall ” 
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good. for youto put your water a little hotter then you 
did to your wheate. | 
For your browne bread , or bread for your hinde- 

feruants , which is the courſeſt bread for mans yſc, you 3*king of | 
ſhall take of barley two buſhels, of peale twopecks, of yreaq- 7 
of Wheate or Rie a pecke, a pecke of malt ; theſe you 

ſhall grind all together and drefle it through a meale 
ſive , then putting it into a ſower trough ler liquor on ( 
the fire, and when it boyles ler one pur on the water, 
and another with a maſh rudder ſtirre ſome of the flow. | 
er with itafter it hath beene ſeaſoned with ſalt, and fo 

let ir be till the next day', and then putting tothe reſt 
of the flower, worke it vp into ſtiffe leaucn, then mould 
it and bake it into great loaue> with a very ſtrong heate: | 
now if your trough be not ſower enough to ſower your | 
learen,then you ſhal cither ler it Tic longer in the trough, 

or <l(e take the helpe of a ſower leauen with ; our boy- [1 
ling water : for you muſt yndeiſtand , that the hotter | 


your liquor is, the lefſe will the ſm-l! or rankneſle of 
the peaſe be received. And taus much for the baking 
of any kind of bread , which our Exgl:ſh Houſe-wife 
ſh:11 haue occaften to vie for the maintenance of her | 
family, | | 
As for the genersll obſeruations to be reſpeRed in ) 
the Brew-houſe or Bake-houſe, they be theſe; firſt, Genetallobs 
that your Brew houſe be ſeated in ſo conuement a part Th tontin 
of the houſe, that the ſmoke may not annoy your other twutc and | 
more priuare roomes ; then that you furnace be made bake-bauſe, 
cloſe and hollow t-r ſauing fewell, and with a vent 
for the paſſ:ge of fmoake leaſt it raint your l:quor z then 
that you prefcrre a copper before a lead , next thar 
your Maſh. far bee ever neereſt to yom leade , your 
covler neercft your Maſh-fat, and your Gul-far 
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"der yobr cooler ,” and adioyning tothem all feuerall 
cleane rubs to receiue your worrs and liquors : then in 

your Bake-houſe you fhall haue a faire boulting houſe 

with large pipes to. boult meale in, faire troughes to 

lay leauen in, and ſweet ſafes to recciue your bran : you 

ſhall hane boulters, ſearſes , raunges and meale fiues of 

all ſorts both fine and courſe; you ſhall have faire tables 
to mould on , large oucns to brake in the ſoales thereof 

rather of one or two intire ſtones then of many brickes, 

and the mouth made narrow, ſquare and eafie to be 

cloſe coueced : as for your peeles , cole-rakes, mauking, 
and ſuch like , though they be neceſſary yet they are of 

ſuch generall yſe they neede no further relation, And 

thus much for a fill ſarisfaRion to all the Husbands and 

Hoiſe-wines of this Kingdome touching Brewing, 
Baking, and all whatſocuer elle appertai- 
ncth to cither of their offices. 


The end of the Engliſh Houſ-wife. 
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